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^ a (ads  have  become  increasingly 
popular  in  recent  years,  and  with 
heightened  popularity  has  come  a 
greatly  widened  consideration  of  what  makes  a salad.  Fresh  crisp  greens  such  as 
lettuce,  chicory,  romaine,  escarole  and  watercress  with  white  celery,  cabbage  and 
endive  are  as  popular  as  ever.  Indeed  the  vogue  for  the  salad  bowl  has  enhanced 
their  favor  Added  to  these  are  the  colored  and  c(5oked  vegetables. 

Fruit  salads  that  are  so  Ameiican  in  origin  and  acceptance  increase  in  popularity 
with  every  year  and  with  the  addition  of  every  new  variety.  Indeed  scarcely  a 
fruit  grows  today  but  finds  its  place  somewhere  in  a salad. 

Recently  there  have  been  meat,  poultry,  cheese,  fish,  sea  food  and  egg  salads 
added  to  vegetables  and  fruits.  These  point  to  a new  purpose  for  the  salad,  because 
in  reality  they  are  served  as  entrees  or  made  the  central  theme  of  luncheon  or 
supper  To  this  group  have  been  added  the  molded  salads  whose  beauty  and 
lusdousness  are  bringing  them  rapidly  Into  favor. 

These  and  more  will  be  found  between  the  covers  of  this  little  book  to  be 
enjoyed  by  everyone  who  uses  it. 
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ANCHOVY 
APPETIZER  SALAD 

1 small  h&ad  lettuce  or  romaine 

2 cans  rolled  anchovy  fillets 
8 ripe  olEves,  sliced 

V2  small  can  caviar 
2 hard-cooked  eggs' 

Horse-radish  French  Dressing 

Arrange  lettuce  on  4 plates  and 
in  center  of  each  place  2 an- 
chovies. Arrange  olive  slices  in 
circle  around  anchovies  and  fill 
center  of  each  olive  slice  with 
caivian  Border  with  sieved  hard- 
cooked  egg  yolks  and  arrange 
chopped  egg  whites  in  outer 
circle.  Serve  with  dressing. 
Serves  4. 

Use  the  less  expensive  salted 
Italian  anchovies  instead  of  fil- 
lets, Soak  for  4 hours,  skin, 
fillet  and  roll. 

Use  chopped  pickled  herring  in- 
stead of  anchovies. 

Use  chopped  smoked  salmon  in- 
stead of  anchovies. 

Use  slices  of  stuffed  olives  in- 
stead of  ripe  olives  with  caviar. 

ARTICHOKE  AND 
CRAB-MEAT  SALAD 

I cup  diced  cooked  artichoke 
hearts 

1 cup  crab  meat 

V2  cup  heavy  cream,  whipped 

1 cup  Mayonnaise 

Yz  cup  tomato  catchup 

Yz  teaspoon  Worcestershire  sauce 

Sail  and  pepper 

Mix  artichokes  and  crab  meat 
and  chiff.  Whip  cream  and  com- 
bine with  mayonnaise,  catchup, 
Worcestershire  sauce,  salt  and 
pepper.  Chill  When  ready  to 
serve  combine  sauce  with  the 
artichoke  and  crab  mixture. 
Serves  6. 

Use  cooked  shrimp  or  lobster 
meat  instead  of  crab  meat.  Add 
Y4  cup  chopped  ripe  or  green 
olives. 


AVOCADO  COCKTAIL 
SALAD 

1 avocado 

2 tablespoons  lemon  Juice 
Salt 

Watercress,  rotnaine  or  lettuce 
2 cups  avocado  balls  or  cubes 
Vz  cup  Appetizer  Mayonnaise 

Cut  avocado  crosswise  into  halves 
and  remove  seed.  Slice  2 rings 
from  each  half  and  peel.  Sprin- 
kle with  lemon  juice  and  salt, 
arrange  on  watercress,  and  fill 
rings  with  avocado  balls.  Serve 
with  the  mayonnaise.  Serves  4. 
Use  1 cup  avocado  balls  and  any 
of  the  following: 

1 cup  diced  asparagus  tips. 

1 cup  diced  tomatoes  and  cu- 
cumber. 

Yi  cup  diced  lobster,  shrimp  or 
crab  meat  and  ^ cup  chopped 
celery. 

!§  cup  shredded  anchovies,  ^ 
cup  pearl  onions,  and  14  cup 
chopped  celery. 

14  cup  diced  pickled  beets  and 
Vi  cup  pickled  onions. 

Use  Frozen  Tomato  Mayonnaise 
instead  of  the  Appetizer  Mayon- 
naise. 


GRAPEFRUIT 
APPETIZER  SALAD 

Remove  seeds  from  halves  of 
grapefruit.  Cut  around  inside 
edge  as  close  to  shell  as  possible. 
Separate  ’grapefruit  segments 
from  membrane,  cut  out  remain- 
ing membrane  ^nd  arrange  ro- 
maine,  escarofe  or  chicory  around 
inside  of  shell.  Cut  grapefruit 
segments  into  pieces  and  heap 
up  in  shell  Serve  with  French 
Dressing. 

Arrange  endive  stalks  inside 
grapefruit  shell.  Heap  grapefruit 
segments  at  base  of  stalks  and 
sprinkle  with  grated  Cheddar 
cheese. 

Alternate  slices  of  avocado  and 
segments  of  grapefruit  in  grape- 
fruit shell. 

Alternate  wedges  of  cantaloupe 
or  honeydew  melon  with  grape- 
fruit segments  in  shell. 

Alternate  whole  marinated 
shrimp  and  segments  of  grape- 
fruit in  shell. 

I^athins  sharpens  the  edge 
€>/  appetites  like  tart  grape- 
fruit and  erhp  fresh  chic&ry 
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CELERY  CHEESE 
SALAD 

Clean  celery  and  cut  stalks  Into 
equal  lengths.  Fill  center  stalk 
with  pimiento  cheese  paste*  fill 
next  stalk  and  place  it  against 
first  stalk  and  so  on  until  all 
stalks  have  been  used  to  forna  a 
large  compact  bunch  of  celery. 
Wrap  tightly  in  waxed  paper* 
slip  tight  rubber  bands  around 
stalk  at  both  ends  and  center 
and  chill.  Remove  paper,  cut  in- 
to slices,  arrange  on  shredded 
lettuce  and  serve  with  French  or 
Thousand  Island  Dressing.  The 
slices  may  be  used  without  dress- 
ing as  an  appetizer.  Serves  6 to  8. 

SARDINE  SALAD 
APPETIZERS 

Chicory 

2 cans  small  sardmes^  boned  and 

flaked 

2 tablespoons  chopped  onion 
2 tablespoons  chopped  parsley 
4 ripe  olives 
4 pickled  beets*  sliced 
4 pickled  eggSp  sliced 

Arrange  chicory  on  A salad  plates 
and  place  sardines  in  center  of 
each.  Sprinkle  with  chopped  on- 
ion and  parsley  and  top  each 
with  a ripe  olive.  Surrour>d  with 
border  of  alternate  overlapping 
slices  of  beets  and  eggs.  Serve 
with  French  Dressing  Serves  4. 
Marinate  sardines  in  French 
dressing:  serve  on  shredded  let- 
tuce and  garnish  with  chopped 
eggs  and  pickled  onion  rings. 
Combine  flaked  sardines  with 
chopped  celery  and  minced  on- 
ion. Serve  on  watercress  with 
Caper  French  Dressing. 

Serve  sardines  whole  on  thin 
slices  of  dill  pickles,  placed  on 
slices  of  lettuce.  Garnish  with 
tomato  sections,  sprinkled  with 
chopped  egg.  and  serve  with 
Chive  French  Dressing, 


SPRING  FLOWER 
SALADS 
FLOWERPOTS 

2 teaspoons  unflavored  gelatin 

2 tablespoons  rold  water 

3 ounces  cream  cheese 
Milk,  Dash  salt 

2 tablespoons  anchovy  paste 
Vz  teaspoon  grated  onion 

Soften  gelatin  in  cold  water. 
Mash  cream  cheese  and  add 
enough  milk  to  make  ] cup. 
Blend  with  salt,  anchovy  pkaste 
and  grated  onion.  Melt  gelatin 
over  hot  wa ter  and  stir  into 
cheese  mixture.  Pour  into  2 small 
custard  cups  or  flared  |ei  ly 
glasses  and  chill  until  firm.  Un- 
mold and  cut  each  mold  into  4 
lengthwise  slices.  Place  each 
slice  on  colored  salad  plate  to 
represent  flowerpots,  and  dec- 
orate with  strips  of  tomato  aspic, 
ripe  olives,  pimiento  or  green 
pepper.  Makes  8, 

Use  2 tablespoons  softened 
Rociuefort  cheese  instead  of  an- 
chovy paste  and  grated  onion, 

FLOWERS 

TULlPS^Cut  a slice  of  pine- 
apple into  halves,  then  spread 
open  about  2 inches  at  the  top. 
Place  a thin  wedge  of  tomato 
in  center  and  another  wedge  on 
each  side  over  pineapple*  re- 
sembling tulip  petals.  Make  stem 
from  strip  of  green  pepper,  celery 
or  romaine,  with  leaves  (1  on 
each  side  of  stem)  of  French 
endive  or  romaine, 

LILIES  OF  THE  VALLEY— Make 

3 leaves  of  French  endive  or 
romaine,  with  5 long  stems  of 
chives  arranged  In  a spray.  With 
pastry  bag  and  small  plain  tube, 
pipe  softened  cream  cheese  in 
dots  along  one  side  of  each  stem, 
to  represent  lilies.  Six  ounces 
cream  cheese  will  be  sufficient 
to  make  flowers  for  8 salads. 


HYACINTHS —Make  2 leaves 
of  French  endive  or  romaine. 
Cut  piece  from  slice  of  fresh 
pineapple  the  shape  of  a hya- 
cinth duster  and  arrange  be- 
tween the  leaves.  With  pastry 
bag  and  star  tube  cover  pine- 
apple completely  with  blossoms 
of  softened  cream  cheese,  either 
white  or  delicately  tinted  pink 
or  yellow. 

Serve  these  salads  as  first  course 
for  a spring  luncheon,  accompa- 
nied by  Lemon  French  Dressing, 


TOMATO  ANCHOVY 
APPETIZER  SALAD 

2 tomatoes 
Lettuce  or  watercress 
I small  onion*  sliced  thin 
6 rolled  anchovies 
1 leaspocin  lemon  juke 
1 hard -cooked  egg  yolk 
french  Dressing 

Peel  tomatoes  and  cut  into  thick 
slices;  chill.  Arrange  lettuce  on 
6 salad  plates;  place  a tomato 
slice  on  each,  cover  with  onion 
slice  and  top  with  anchovy. 
Sprinkle  with  lemon  juice  and 
garnish  with  sieved  egg  yolk. 
Serve  with  French  dressing. 
Serves  6. 

Use  2 teaspoons  chopped  chives 
instead  of  onton  slices. 

Use  whole  sardines  instead  of 
anchovies. 

Use  pickled  herring  instead  of 
anchovies. 

Use  chopped  cooked  chicken 
liver  or  pat§  de  foie  gras  instead 
of  anchovies. 

Use  hard-cooked  egg  slices  in- 
stead of  onion  slices  and  minced 
chives  instead  of  egg  yolk, 

T hese  fimceri  \that  bloom 
in  the  spring t tra  f(jj  are 
the  loveliest  luncheon  salads 


APPLE  AND  NUT 
SALAD 

4 apples,  diced 
2 tablespoons  lemon  juke 

ctip  Pineapple  Cream  Dressing 
Lettuce,  % cup  salted  almonds 

Connbine  apples,  lemon  juice  and 
dressing.  Arrange  in  salad  bowl 
on  lettuce.  Garnish  with  al- 
monds. Serves  6, 

AUTUMN  FRUIT 
SALAD  BOWL 

1  head  romaine 

!/a  pineapple,  pared  and  sliced 

1 grapefruit,  peeled  and  sectioned 

Vz  red  apple,  sliced 

*A  pound  red  grapes,  seeded 

1 orange,  peeled  and  sectioned 

Whipped  Cream  Mayonnaise 

Line  salad  bowl  with  romairLe: 
Divide  bowl  into  4 divisions  with 
half  slices  of  pineapple.  Arrange 
alternate  sections  of  grapefruit 
and  apple  slices  in  I division  arvd 
place  remaining  fruits  in  sep- 
arate divisions.  Fill  center  with 
mayonnaise.  Serves  4. 

Bright  red  cherries  aud 
blush  pink  canttdoupe  tciih 
golden  pineapple  and  fresh 
greens  form  a colorful  salad 


AVOCADO  SALAD 

3 avocados 

1 cup  pineapple  cubes 

1 cup  grapes,  cut  into  halves 

2 oranges,  peeled  and  cut  into 

pieces 

French  Dressing 
Lettuce 
Fresh  mint 

Cut  avocados  into  halves  length- 
wise and  scoop  out  pulp  with  a 
French  vegetable  cutter.  Save 
shells.  Combine  with  other  fruit 
and  marinate  in  French  dressing 
about  20  minutes  Fill  avocado 
shells  and  serve  on  lettuce.  Gar- 
nish with  fresh  mint.  Serves  6. 
Add  cup  grapefruit  segments. 

AVOCADO  SALAD 
WITH  FROZEN 
TOMATO 
MAYONNAISE 

2 avocados.  Salt 

4 tablespoons  lemon  juke 
Frozen  Tomato  Mayonnaise 
Watercress 

Pare  avocados,  Cut  into  halves 
lengthwise  and  remove  seeds. 
Sprinkle  with  salt  and  lemon 
juice.  Fill  centers  with  mayon- 
naise and  serve  on  watercress. 
Serves  4. 


FRUIT  SALADS 


BANANA  S.4LMON 
SALAD 

3  ripe  bananas,  diced 
14  cup  diced  canned  pineappie 
(about  2 slices) 

1^2  cups  canned  salmon 
Va-  cup  diced  celery 
!4  teaspoon  salt 

1 tablespoon  chopped  pickle 
Mayonnaise  to  moisten 

Mix  bananas  and  pineapple  to- 
gether, Add  flaked  salmon.  Fold 
in  remaining  ingredients.  Garnish 
with  crisp  lettuce  or  other  greerts 
and  lemon  slices.  Serves  S. 

CANTALOUPE 
CHERRY  SALAD 
BOWL 

2 ripe  cantaloupe,  chilled 

1 head  lettuce 

Cottage  Cheese  Mayonnaise 

2 cups  fresh  red  cherries,  pitted 
Cut  cantaloupe  into  crosswise 
halves  and  remove  seeds.  Cut 
balls  from  1 cantaloupe  using  a 
French  cutter;  pare  the  other 
cantaloupe  and  cut  crosswise  In- 
to thin  slices.  Cut  each  slice 
into  halves  to  form  a semicircle. 
Tear  lettuce  into  large  pieces 
and  toss  in  salad  bowl  with 
mayonnaise.  Arrange  cantaloupe, 
balls  and  slices,  in  bowl  alter- 
nating with  cherries.  Serve  with 
additional  mayonnaise.  Sen/es  6 
Arrange  red  cherries  and  canta- 
loupe balls  in  center  of  bowl 
and  border  with  overlappiiig 
cantaloupe  slices. 

Use  fresh  red  raspberries  for 
cherries. 

Use  fresh  strawberries  for 
cherries. 

Use  oxheart  cherries  for  red 
cherries;  stuff  with  cream  cheese 
and  serve  with  Mint  French 
Dressing. 

Use  honeydew  melon  for  canta- 
loupe; and  Lime  French  Dressing 
for  Cottage  Cheese  Mayonnaise. 
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CORONATION 

SALAD 

6 fresh  pears 

Umon  juke 

yk  cup  cottage  cheese 

Z tablespoons  Mayonnaise 

Red  Bar-le^Duc 

Romaine 

Whipped  Cream  Mayonnaise 


AVOCADO  FRUIT 
SALAD  BOWL 

2 grapefruit 
2 oranges 
French  Dressing 
Romaine 
French  endive 
1 avocado 

CetUge  Cheese  Mayonnaise 

Pee!  grapefruit  arKi  oranges^  re- 
moving -segments  whole.  Mari- 
nate in  dressing;  chill  Line 
salad  bowl  with  romaine  artd 
endive.  Pare  and  halve  avocado, 
reirioving  seed.  Cut  one  half  into 
serving  portions,  and  place  in 
safad  bowl.  Fill  cavity  of  re- 
maining half  with  mayonnaise. 
Arrange  orange  and  grapefruit 
sections  around  avocado. 
Serves  4. 

CINNAMON  APPLE 
SALAD 

6 apples 
1 cup  water 

1 cup  red  cinnamon  drops 

2 cups  sugar.  Lettuce 
Chopped  nut  meats 
Cream  cheese 
Mayonnaise 

Pare  and  core  apples.  Heat  wa- 
ter, cinnamon  drops  and  sugar 
in  a large  saucepan  until  sugar 
and  cinnamon  drops  are  melted. 
Add  apples  and  cook  slowly, 
turning  apples  frequently  in  the 
sirup.  When  apples  are  tender, 
lift  from  sirup  carefully,  chil!  and 
place  on  lettuce.  Fill  centers 
with  chopped  nuts  and  softened 
cream  cheese  and  serve  with 
mayonnaise.  Serves  6. 

Irtstead  of  cheese  and  nut  filling: 
Fili  centers  with  celery  and  nuts 
mixed  with  mayonnaise. 

Fill  centers  with  chopped  raisins 
and  nuts  moistened  with  lemon 
juice. 

Fill  centers  with  chopped  dates, 
ceJery  and  mayonnaise. 


Peel  pears  and  sprinkle  with 
lemton  juice.  Hollow  out  bottom 
portion;  stuff  with  cottage 
cheese  mixed  with  mayonnaise. 
Scoop  out  center  of  top  slightly 
and  fill  with  2 teaspoons  of  red 
Bar-le-Duc.  Arrange  on  romaine 
and  serve  with  mayonnaise. 
Serves  6. 

COTTAGE  CHEESE 
FRUIT  SALAD  BOWL 

1 grapefruit,  in  segments 

2 oranges,  in  segments 

1 avocado,  pared  and  sliced 
Lennon  French  Dressing 
Vz  head  lettuce 
Vi  head  French  endive 
Vz  bunch  watercress 
iVz  cups  cottage  cneese 

Marinate  fruit  in  dressing  and 
chill.  Toss  salad  greens  together 
in  safad  bowi  with  dressing,  pile 
cottage  cheese  in  center  and  ar- 


range border  of  orange  and 
grapefruit  segments  alternating 
with  avocado  slices.  Serves  6. 
Use  tomato  wedges  instead  of 
orange  segments. 

Use  pineapple  spears  and  straw- 
berries instead  of  grapefruit  and 
avocado. 

Use  fresh  figs  and  ripe  cherries 
instead  of  avocado. 

FRESH  FRUIT  SALAD 
BOWL 

2 bananas,  cut  lengthwise 
4 slices  avocado 
Lemon  juice 

I head  chicory,  shredded 
4 long  strips  cantaioupe 
4 haif-siices  fresh  pineapple 
& orange  segments 
12  biack  cherries 
12  honeydew  melon  baits 
12  watermelon  balls 
Frwit  French  Pressing 
Dip  banana  and  avocado  in  lemon 
juice.  Line  a salad  bowl  with 
chicory  and  on  this  arrange  bana- 
na and  cantaloupe.  Alternate 
pineapple,  avocado,  and  oranges 
in  bowl  Make  a nest  of  cherries 
and  garnish  with  melon  balls. 
Serve  with  dressing.  Serves  4. 

Red  Bar-ie-Duc  provider 
coronation  jew  eh  for  stuffed 
fresh  pears 
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FRUIT  SALAD 
COMBINATIONS 

Serve  on  Salad  Greens  with 
French  Dressing. 

Alternate  slices  of  avocado, 
grapefriiit  and  tomato. 

Alternate  slices  of  avocado,  Jap- 
anese persimmon  and  grapefruit 
segments. 

Diced  avocado  and  pineapple 
cubes,  garnished  with  ripe  olives. 
Sliced  oranges  and  quartered  ba- 
nanas sprinkled  with  lemon  juice 
and  rolled  in  chopped  nuts. 
Alternate  grapefruit  segments 
and  Japanese  persimmon  wedges 
on  split  banana. 

Grapefruit  segments,  cantaloupe 
or  honeydew  melon  slices  with 
cottage  cheese. 

Melon  balls,  white  grapes,  fresh 
peach  slices  and  pineapple  spears. 
Watermelon,  cantaloupe  and 
honeydew  melon  balls,  pineapple 
cubes  and  Brazil  nuts  or  toasted 
almonds. 

Fresh  pineapple,  fresh  red  cher- 
ries, orange  sections. 

Orange  slices,  diced  fresh  fi^, 
toasted  almonds,  red  raspberries. 
Sliced  orange  segments,  fresh 

Cries  of  delight  tcill  greet 
this  frosty  &uneh  of  grapes 
tcheu  the  layers  helow  are 
explored 


cherries,  white  grapes,  sliced 
bananas  and  chopped  mint. 

Fresh  dreed  pears,  sliced  bananas 
and  red  raspberries. 

Diced  fresh  pear,  chopped  nut 
meats  and  ginger  ale  cubes. 

Sliced  fresh  pear,  cream  cheese 
and  chopped  preserved  ginger. 
Cheese-stuffed  prunes  on  orange 
slices. 

Diced  apples,  sliced  bananas  and 
Tokay  grapes. 

FRUIT  SALAD  BOWL 

2 bunch  chicory,  washed,  dn'ed 

1 avocado,  sliced  lengthwise 

3 bananas,  cut  into  eighths 
Pineapple  juice 

3 Sikes  pineapple,  cut  into  halves 
6 plums,  pitted 
IZ  orange  slices 
6 wedges  cantaloupe 
13  watermelon  balls 

2 cups  seedless  grapes 
Pineapple  French  Dressing 

Have  ingredients  welt  chilled. 
Arrange  chicoiv  in  salad  bowl. 
Dip  avocado  and  bar^anas  into 
pineapple  juice  to  prevent  dis- 
coloration; drain.  Arrange  fruit 
attractively  on  chicory,  grouping 
all  of  each  kind  together.  Serve 
with  dressing,  arranging  some  of 
each  fruit  on  individual  plates. 
Serves  6. 


FRUIT  SALAD  IN  ICE 
BOWLS 

Serve  fruit  salads  or  semi  frozen 
fruit  combinations  in  1 large,  or 
individual  smail  fee  bowls,  col- 
ored in  pastel  shades.  Serve  with 
any  preferred  fruit  dressing. 

ICE  BOWLS 

Freeze  water,  colored  pale  green, 
in  bowl  shaped  mold*  When  suf- 
fident  ice  is  formed  for  wall, 
break  through  thin  ice  layer  in 
center  and  pour  out  the  water. 

Freeze  water  in  enamel  bowl, 
covered  and  packed  in  ice  and 
salt  When  frozen  1 inch  thick 
press  down  small  bowl  until 
water  runs  out.  When  freezing 
process  starts  again  remove  smal- 
ler bowl.  To  unmold  dip  bowl 
into  hot  water. 

Repeat  process  for  individual 
bowls,  coloring  each  in  different 
pastel  shade. 

GRAPE  AND  PEAR 
SALAD 

Chicory  or  3 grape  leaves 
8 pear  halves 
6 ounces  cream  cheese 
14  cup  cream 

2 pounds  white  seedless  grapes 
French  Dressing 

Cover  salad  plates  with  chicory 
or  a large  grape  leaf.  Place  a pear 
half  on  each,  flat-side  down.  Mix 
cream  cheese  and  cream  and 
spread  the  pear  liberally  with  the 
mixture.  Cut  grapes  into  halves 
and  place  flat -side  down  on  the 
covered  pear,  close  together  to 
resemble  a bunch  of  grapes.  Place 
a piece  of  grape  stem  in  large 
end  of  pear.  Serve  with  French 
dressing.  Serves  8. 

Use  seeded  purple  grapes  or 
seeded  Tokay  grapes  instead  of 
white  grapes. 

Use  Whipped  Cream  Dressing  ir>- 
stead  of  French  dressing. 
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FRUIT  SALADS 


AVOCADO 

CRESCENTS 

Halve  fruit  lengthwise,  remove 
seed,  pare,  cut  each  haff  cross* 
wise  and  slice  to  form  crescents. 
Sprinkle  with  lemon  juice  and 
salt.  Serve  plain  with  rounded 
edges  overlapping,  on  salad 
greens  with  a section  of  lemon, 
or  alternate  with  grapefruit  or 
orange  segments,  halves  of  sliced 
pineapple,  rnelon  crescents,  apple 
wedges,  pear  or  peach  slices, 
tomato  wedges  or  halved  slEces- 


FRUIT  SALAD 
SUPREME 

1  pineapple 

Pineapple  Cream  Dressing 

1 head  lettuce 

3 oranges,  peeled  and  sliced 

2 cups  fresh  strawberries 

Remove  top  from  pineapple;  hol- 
low out  center  and  fill  with 
dressing.  Arrange  lettuce  on  chop 
plate  or  large  salad  plates.  Place 
tips  of  pineapple  spines,  cut 
from  removed  portion,  in  center 
and  around  this  arrange  orange 
slices  and  strawberries.  Serves  6. 

GRAPEFRUIT  AND 
ALMOND  SALAD 

2!^  cups  grapefruit  segments 
1 cup  shredded  blanched  almonds 
cup  chopped  dates 
1 green  pepper,  cut  into  rings 
Cream  Cheese  Ginger  Dressing 
Lettuce 

Toss  first  5 ingredients  together 
and  serve  in  lettuce  cups. 
Serves  8. 

Use  equal  amounts  of  orange  and 
grapefnjit  segments;  omit  dates, 

ORANGE  LUNCHEON 
SALAD 

8 oranges 

3  Spanish  or  Italian  onions 
Cream  cheese  and  nnt  balls 
French  Dressing 


Peef  oranges  removing  all  exterior 
membrane  and  skin.  Peel  onions, 
and  slice  onions  and  oranges  thin. 
Arrange  in  a circle  with  slices  of 
orange  and  onion  alternating. 
Place  a ball  in  center  of  each 
plate  and  serve  with  French 
dressing.  Serves  8, 

PAPAYA  SALAD 

2V2  cups  diced  papaya 
V/z  cups  diced  pineapple 

1 cup  sliced  celery 

2 tablespoons  findy  chopped  onion 
!/s  teaspoon  salt 

cup  Mayonnaise,  Lettuce 
Prepare  fruit,  combine  with  re* 
maining  Ingredients,  serve  on 
crisp  lettuce  leaves.  Dress  with 
mayonnaise  and  a dash  of  paprika. 
Serves  8. 

PEACH  AND  BERRY 
SALAD 

12  fresh  or  canned  peach  halves 
1 head  lettuce,  separated 

3 dozen  red  raspberries 
Raspberry  jelly.  Watercress 

If  fresh  peaches  are  used,  peel, 
stone  and  halve  them.  If  canned 
peaches  are  used,  drain  well. 
Arrange  2 peach  halves  on  let- 
tuce for  each  serving.  Arrange 
several  raspberries  on  each,  fill 
centers  with  jelly,  and  garnish 
with  watercress.  Serve  with 
mayonnaise.  Serves  6. 


The  richness  of  avocodo  is 
best  set  off  by  the  crisp 
juiciness  of  oranges 

PEAR  SALAD  WITH 
GINGER  CHEESE 

6 pear  halves  (fresh  or  canned) 

3 ounces  cream  cheese 

2 tablespoons  cream 

3 tablespoons  chopped  crystallized 

ginger 

1 birnch  watercress 
Orange  French  Dressing 

Drain  pear  halves,  if  canned; 
chill.  Soften  cream  cheese  with 
cream  and  blend  with  ginger. 
Heap  1 tablespoon  cheese  mix- 
ture in  hollow  of  each  pear  and 
arrange  on  watercress.  Serve 
with  dressing.  Serves  6. 

Omit  ginger  and  use  Ginger  Ale 
French  Dressing  instead  of 
orange. 

Omit  ginger  and  use  Bar-le-Duc 
Mayonnaise  instead  of  Orange 
Dressing, 

Use  cranberry  sauce  instead  of 
ginger. 

PEACH— Use  peach  halves  in- 
stead of  pears.  Use  chopped 
dates  or  nut  meats  instead  of 
ginger. 

APRICOT — Use  apricots  instead 
of  pears.  Use  drained  crushed 
pineapple  instead  of  ginger. 
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FEUXT  SALADS 


PINEAPPLE  AND 
BANANA  SALAD 

ct^ps  pineappte  ci]be$ 

3 ounces  cream  cheese 

2 tabiespocns  lemon  juice 
!4  cup  pineapple  juice 

4 bananas 
Chicory  or  lettuce 
Lemon  French  Dressing 

Drain  pineapple*  mash  cheese 
and  add  lemon  and  pineapple 
juice  gradually.  Beat  until 
creamy.  Slice  bananas  length- 
wise, brush  with  fruit  juice.  Ar- 
range fruit  on  salad  greens.  Serve 
with  dressing.  Serves  4. 

Brush  bananas  with  honey  and 
dip  into  chopped  toasted  al- 
monds. 

PINEAPPLE  BASKET 
SALAD 

1 pineapple 

2 cyps  fruit  salad 
Mayonnaise 

Cut  pineapple  into  halves  length- 
wise and  scoop  out  the  pulp  in 
cubes  or  balls.  Mix  with  fruit 
salad  and  pile  in  pineapple  bas- 
kets. Serve  with  mayonnaise. 

Nature  and  art  combine  lo 
produce  these  lotfely  pine- 
appie  baskets 


ROYAL  SALAD 

Romaine 
1 orange 
1 grapefruit 
V/2  pears 
1 green  pepper 
6 strawberries 

Strawberry  Cream  Mayonnaise 
Arrange  romaine  on  individual 
salad  plates.  On  this  arrange  3 
segments  of  orange,  2 of  grape- 
fruit, 2 sections  of  pear*  separat- 
ing the  tJifferent  fruits  with  a 
slice  of  green  pepper.  Top  with 
strawberry  crown.  Serve  with 
mayonnaise.  Serves  6. 

SEMIFR02EN  FRUIT 
COMBINATIONS 

Peeled  fresh  figs,  fresh  straw- 
berries and  fresh  pineapple  cubes. 
Orange  and  grapefruit  segments 
with  peeled  and  seeded  Tokay 
grapes. 

Sliced  Japanese  persimmon, 
grapefruit  segments  and  sliced 
avocado. 

Sliced  fresh  pears*  peeled  white, 
grapes  and  red  raspberries. 
Quartered  peaches*  pears  and 
plurfss. 

Watermelon,  honeydew  and  can- 
taloupe balls. 

Pears,  Peaches,  seedless  grapes 
and  chopped  maraschino  cherries. 


STRAWBERRY 
MELON  SALAD  BOWL 

1 tantaloupe 
Vz  honeydew  melon 
V2  clove  garlic 
Lettuce 

1 pint  strawberries  or  red 

raspberries 

Lime  French  Dressing 

All  melons  should  be  served  very 
cold.  The  melon  pulp  may  be 
shaped  into  balls  with  a French 
vegetable  cutter,  diced,  or 
scooped  out  In  large  spoonfuls. 
Rub  bowl  with  garlic.  Line  with 
lettuce  leaves  and  arrange  berries 
and  melon  balls  on  lettuce.  Serve 
with  dressing.  Serves  6. 

Serve  with  Lemon  Mayonnaise 
Instead  of  French  Dressing 

SUN  GLOW  SALAD 

6 large  slices  pineapple 
Chicory 

6 large  peach  halves 
Cream  Cheese  Mayonnaise 
6 cocktail  jcberries 

Place  a slice  of  pineapple  on 
chicory,  and  top  with  a peach 
half  filled  with  rnayonnalse.  Gar- 
nish with  cherry.  Serves  6. 

WALDORF  SALAD 

6 tart  red  apples 
4 celery  hearts 

2 ounces  English  walnut  meats 
Whipped  Cream  Dressing 
Lettuce 

Pare  apples*  cut  into  long  slender 
strips  and  dip  into  lemon  water. 
Cut  celery  the  sanve  way*  Shave 
walnuts  Into  fine  pieces.  Com- 
bine walnuts,  apples  and  celery 
with  enough  dressing  to  moisten. 
Heap  on  lettuce  on  salad  plates. 
Serves  6. 

Leave  skins  on  apples  and  dice. 
Use  black  walnuts,  toasted  al- 
monds or  pecans  instead  of  Eng- 
lish walnuts. 


BOWLS  AND  TOSSED  SALADS 
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YOUR  SALAD  BOWL 

Wooden  salad  bowls  develop  a 
fane  patina  with  age,  and  the 
flavor  of  garlic  rubbed  into  the 
wood  is  preserved  if  the  bowls 
are  not  washed.  Drain  the  bowl 
each  time  after  use,  rub  dry  with 
absorbent  paper  and  poifsh  with 
oiled  paper  This  method  also 
keeps  the  bowl  from  cracking 
Keep  in  an  oiled  container  or 
cheesecloth  bag  when  not  In  use. 
If  made  of  unfinished  wood  rub 
Inside  of  bowl  thoroughly  with 
olive  oil  and  dry  out  before  using 
the  first  time.  If  possible,  keep 
one  bowl  for  green  salads  alone. 
Large  pottery,  china  or  glass 
bowls  may  be  used  it  preferred, 
especially  for  fish,  fruit  and  other 
salads  mixed  with  mayonnaise. 
These  should  be  chilled  before 
salad  is  added  and  should,  of 
course,  be  wa^ed  each  time  after 
using. 


Never  cut  salad  greens.  Tear  into 
large  pieces  or  shred.  Rub  salad 
bowl  with  cut  dove  of  garlic,  add 
greens  and  toss  with  French 
dressing,  using  salad  fork  and 
spoon. 

If  you  prefer  to  mix  your  dress- 
ing at  table,  put  seasoning  in 
salad  spoon  and  fill  with  oil, 
sprinkle  over  greens  and  then 
pour  over  just  enough  additional 
oil  to  coat  greens:  toss  lightly, 
sprinkle  with  lemon  Juice  or  vine- 
gar £ preferably  tarragon ) and 
toss  again 

Instead  of  rubbing  the  bowl  with 
garlic  you  may  rub  a srrtall  crust 
of  dry  bread  with  a cut  clove  of 
garlic  and  drop  into  bowl  before 
adding  greens.  This  may  be  taken 
out  before  serving,  or  cut  into 
small  cubes  and  mixed  with  the 
salad, 

COMBINATIONS  FOR 
GREEN  SALAD 
BOWLS 

Lettuce,  chicory,  uncooked  spin- 
ach, chives. 

Watercress,  dandelion  greens, 
Spring  onions. 

Uncooked  spinach,  chervil, 
chopped  onion,  parsley. 


Romalne,  watercress,  parsley. 
Lettuce,  escarole,  chicory,  chives. 
Romaine,  lettuce,  watercress, 
sliced  green  pepper. 

Lettuce,  escarole,  romalne,  pearl 
onions. 

Lettuce,  basil,  parsley,  thyme. 
Tomato  sections,  cucumber  slices 
or  chopped  hard- cooked  eggs  may 
be  added. 

SPRING  SALAD  BOWL 

2 cups  coeked  pea$ 

6 cooked  caul  [flowerets 
2 cups  cooked  green  beatis 
2 tomatoes,  peeled  and  sliced 
French  or  Roquefort  Dressing 
1 head  lettuce 
Watercress 
Radish  Roses 

Marinate  vegetables  separately  in 
French  dressing  and  chill  for  1 
hour.  Line  salad  bowl  with  out- 
side leaves  of  lettuce,  and  place 
4 lettuce  cups  around  center  of 
bowl.  Fill  each  with  one  of  the 
vegetables,  and  garnish  center  of 
bowl  with  watercress  and  radish 
roses.  Serves  6. 

Tear  green*  inlo  mnnage- 
a&fe  pieces  and  arrange 
areund  the  salad  howl 


SALAD  GREENS 

Remove  wilted  leaves  from  greens 
and  wash  well.  Drain  and  chill  in 
ice  water  for  Vk  hour  or  refriger- 
ate until  crisp.  Dry  thoroughly  by 
wrapping  in  towel  or  shaking  in 
wire  basket 


unpared  cucumbers 
with  a fark  to  produce 
green  scalioped  sUees  and 
cu(  radishes  almost  through 
to  form  fans 

CHICORY  SALAB 
BOWL 

Littuce  hearts 

Sri  all  crust  French  bread  rubbed 
with  sarlic 

1 head  chicory 

2 tablespoons  chopped  chervil 
2 tablespoons  minced  tarragon 
Olive  or  salad  oil 

Vt  teaspoon  salt 
Dash  pepper 
Tarragon  vinegar 

Line  salad  bowl  with  lettuce  and 
add  crust  of  bread  Break  chicory 
into  pieces  and  add  with  chervil 
and  tarragon.  Toss  with  just 
enough  oil  to  coat  salad  greens; 
chill  for  15  minutes.  Add  salt  and 
pepper  to  vinegar  usitig  14  as 
much  Vinegar  as  oil;  pour  over 
salad  and  toss  again.  Serves  5. 
Use  Chicken  Liver  Dressing  in- 
stead of  oil  and  vinegar  as  above. 
Use  Anchovy  French  Dressing, 

Use  Roquefort  French  Dressing. 
Sprinkle  with  grated  uncooked 
cauliflower  and  carrots. 


EGG  AND  ONION 
SALAD  BOWL 

1 head  lettuce 
Umon  French  Dressing 

4 medium  onions 

5 bard 'Cooked  eggs 

cup  grated  sharp  cheese 
1 tablespoon  minced  parsley 
Shred  lettuce  and  toss  with  dress- 
ing. Arrange  alternate  layers  of 
sliced  onions  and  eggs  over  let- 
tuce in  salad  bowl.  Moisten  with 
additional  dressing,  sprinkle  with 
cheese  and  garnish  with  parsley. 
Serves  6. 

GREEN  BEAN  SALAD 
BOWL 

3  cups  cooked  green  beans 
1 small  onion,  minced 
Vs  cup  French  Dressing 
1 canned  pimieniOt  cut  into  ine 
strips 

Lettuce  leaves 

Combine  beans  and  onion  with 
French  dressing.  Chill  for  1 hour. 
Drain;  add  pimiento  and  toss  in 
salad  bowl.  Garnish  with  lettuce. 
Serves  6. 

Use  14  cup  sliced  radishes  in- 
stead of  pimiento. 

Use  I tablespoon  chopped  chives 
instead  of  onion. 


FRENCH  POTATO 
SALAD  BOWL 

4  In'  6 large  new  potatoes,  boiEed 
in  their  jackets 
1 cup  chopped  celery 
cup  pcari  onions 

1 tablespoon  chopped  pimiento 

2 tablespoons  chopped  parsley 
1 teaspoon  salt,  Dash  pepper 
Caper  French  Dressing 
Lettuce  hearts 

Peel  potatoes  and  cut  into  thin 
slices;  add  celery,  onions,  pimi- 
ento,  parsley  and  seasonings  Pour 
on  just  enough  dressing  to  coat 
each  potato  slice;  chill.  Toss  let- 
tuce hearts  in  bowl  with  dressing, 
and  heap  potato  salad  on  top  of 
lettuce.  Serves  6. 

GREEN  SALAD  BOWL 
WITH  COTTAGE 
CHEESE 

14  head  lettuce 
14  head  chicory 
Vz  bunch  watercress 
^ cup  thinly  sliced  carrots 
ChifTonade  French  Dressing 
1 cup  cottage  cheese 
Shred  lettuce,  chicory  and  water- 
cress and  combine  with  carrots 
in  a salad  bowl.  Toss  together 
with  dressing;  heap  cottage 
cheese  in  center.  Serves  6, 
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GREEN  SALAD  BOWL 
WITH  CLARET 
DRESSING 

FOR  DUCK  OR  GAME  DINNER 

1 clove  garlic^  cut  Into  hatves 
1/^  head  lettuce 

'/s  head  escarole 
Vs:  head  chicory 
Vs  bunch  watercress 
% teaspoon  salt 
Dash  pepper 

Vz  cup  olive  or  salad  oil 

2 tablespoons  lemon  juice 

2 tablespoons  claret 

Rub  large  safad  bowl  with  garlic. 
Tear  safad  greens  into  pieces. 
Place  in  bowl,  season  with  salt 
and  pepper,  pour  olive  oil  slowly 
over  greens  and  toss  together 
until  coated  but  not  saturated. 
Pour  lemon  juice  and  claret  over 
salad  and  toss  once  more.  Serves 
8 to  10. 

Use  4 tablespoons  red  vvine  vine^ 
gar  instead  of  claret  and  lernon 
juice. 

Use  4 tablespoons  chopped  chives 
instead  of  garlic. 

PICNIC  SALAD  BOWL 

1 NOh.  2 can  asparagus  tips 
Mustard  French  Dressing 

3 hard-cooked  eggs 
V^  cup  deviled  ham 
Hearts  of  lettuce 

2 strips  pimienta 

6 wedges  Swiss  cheese 

Marinate  asparagus  in  dressing; 
chill.  Cut  eggs  lengthwise  and 
remove  yolks,  Stuff  with  deviled 
ham  mixed  with  mashed  egg 
yolks  and  moisten  with  dressing. 
Toss  lettuce  hearts  in  salad  bowl 
with  dressing.  Arrange  asparagus 
tips  in  center  (held  together 
with  pi  mien  to  strips),  surround 
with  cheese  and  border  with 
stuffed  egg  halves.  Serve  with 
potato  chips.  Serves  6. 

Use  cooked  green  beans  instead 
of  asparagus  tips. 


MIXED  VEGETABLE 
SALAD  BOWL 

3 tomatoes,  cut  into  wedges 
1 cucumber,  cut  into  thin  slices 
1 green  pepper,  cut  into  rirvgs 
6 green  onions,  sliced 
6 radishes,  sliced 
1 head  lettuce,  shredded 
Garlic  French  Dressing 

Prepare  and  chi J I vegetables.  Toss 
together  with  dressing  in  salad 
bowl.  Serves  6. 

STAR  SALAD  BOWL 

1 cup  sliced  cooked  beets 
1 cup  sliced  cooked  zucchini 
1 cup  sliced  cooked  green  beans 
1 cup  sliced  boiled  potatoes 

1 large  head  lettuce,  shredded 

2 hard-cooked  eggs,  chopped 
1 cup  French  Dressing 

1 cup  Mayonnaise 

2 cans  fiftets  of  anchovy 
Vz  cup  capers,  chopped 
6 ripe  olives,  chopped 

2 hard-cooked  eggs,  sliced 

Cornbine  first  6 ingredients  in 
salad  bowl,  moisten  with  the 
French  dressing  and  a little  may- 
onnaise. Cover  top  of  salad  with 
thin  layer  of  mayonnaise ; arrange 
anchovies  on  top  in  shape  of  5- 
pointed  star  and  border  with  ca- 
pers. Arrange  chopped  olives  in 
center  and  garnish  with  egg 
slices.  Serves  8 to  10. 


SALAD  BOWL 
COMBINATIONS 

Avocado,  grapefruit,  romaine. 
Avocado,  orange  and  watercress. 
Avocado,  peeled  white  grapes  and 
chicory. 

Avocado,  tangerine,  pecans  and 
lettuce. 

Avocado,  tart  apple  and  romaine. 
Chicory,  escarole  and  grapefruit. 
Chicory,  shredded  cabbage  and 
lettuce. 

Escarole,  Chinese  cabbage  and 
watercress. 

Chinese  cabbage,  tomato,  radish 
and  olives. 

Endive,  carrot  sticks  and  grape- 
fruit. 

Shredded  carrot,  Chinese  cabbage 
and  romaine. 

Orange,  Bermuda  onion  and  ro- 
maine. 

Potato  diced,  celery,  cucumber, 
green  pepper  and  plmiento. 
Green  peas,  mint  leaves,  lettuce. 
Dandelion,  escarole,  plmiento  and 
onion. 

Lettuce,  fresh  spinach,  water- 
cress. radishes,  carrot  sticks. 
Cabbage,  carrot  sticks,  diced  ap- 
ples, shredded  green  pepper. 

Ingredients  for  the  aafndi 
5f>M?i  should  be  arranged  in 
orderty*  heaps  or  trhh 

on  eye  to  color  and  con* 
trast 
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ONION  SALAD 
BOWL 

1 hunch  watercress 

4 Bermuda  enjons,  cut  into  rings 

2 cu cumbers,  pared  and  cut  into 

eighths 

Lemon  French  Dressing 

Chill  watercress.  Marinate  onion 
rings  and  cucumbers  in  French 
dressing  and  chilL  Toss  cress  in 
salad  bowl  with  dressing,  and  ar- 
range onion  rings  and  cucumbers 
on  top.  Serves  4. 

Line  bowl  with  lettuce,  place 
cress  in  center,  tomato  wedges 
and  cucumbers  around  it  and  top 
with  overlapping  onion  rings, 

SHRIMP  SALAD  WITH 
PEAS 

2 tups  fresh  cooked  shrimp 
Mayonn^arset  Cream 
I cup  diced  celery 
4 hard 'Cooked  eggs 
1 cup  cooked  peas,  lettuce 

Clean  shrimp.  Thin  mayonnaise 
with  cream  and  mix  all  ingredi- 
ents together  lightly.  Season  and 
serve  on  crisp  lettuce.  Serves  3. 

Overlapping  rings  of  sweet 
onion  form  inferesfing 

arrangement  with  the  tvater- 
cress  center  * 


SUPPER  SALAD 
BOWL 

1 clave  garlic,  cut  Into  halves 
1 head  lettuce,  shredded 
1 bunch  chicory,  shredded 
3 tomatoes,  quartered 
I cucumber,  sliced 
6 scalllcns,  sliced 
6 radishes,  sliced 
3 stalks  celery,  diced 
Fines  Herhes  French  Dressing 
3 hard-cooked  eggs,  sliced 
6 slices  bacon,  fried  until  crisp 
Rub  salad  bowl  with  cut  surface 
of  gariic.  Toss  lettuce,  chicory, 
jtomatoes,  cucumber,  scallions, 
radishes  and  celery  together  in 
salad  bowl  with  dressing;  garnish 
with  border  of  egg  slices  and 
sprinkle  chopped  bacon  over  all. 
Serves  6 to  8. 

TONGUE  SALAD 

V/i  cups  diced  cold  cooked  tongue 
I cup  cold  cooked  green  beans 
Pearl  Onion  French  Dressing 

1 head  lettuce 
Stuffed  olives,  chopped 

2 tomatoes,  diced 

Marinate  tongue  and  green  beans 
(separately)  in  dressing  for  1 
hour.  Toss  lettuce  in  salad  bowl 
with  dressing,  add  remaining  in- 
gredients and  toss  lightly  again. 
Serves  6. 


STUFFED  CABBAGE 
SALAD  BOWL 

1 small  head  cabbage 
1 onion,  minced 
4 tabfespoons  chopped  parsley 
6 stuffed  olives,  sliced 
3 pickled  beets,  cut  into  strips 
Sour  Cream  Dressing 
Wash  cabbage  and  remove  out- 
side leaves.  Hollow  out,  leaving 
a shell.  Shred  cabbage  removed 
from  center;  combine  with  onion, 
parsley,  olives  and  beets  and  add 
dressing  to  moisten.  Refill  cab- 
bage shell,  arrange  in  its  own 
leaves  in  a safad  bowl  and  garnish 
top  with  slices  of  dives.  Serve 
with  additional  dressing.  Serves  6. 
Use  thin  slices  of  tart  apple  in- 
stead of  onion;  4 tablespoons 
shredded  green  pepper  instead  of 
parsley;  and  3 utrcooked  carrots, 
grated,  instead  of  beets  Omit 
olives.  Toss  together  with  French 
Dressing  instead  of  sour  cream 
dressing. 

CABBAGE  PINEAPPLE— Mix  to- 
gether 2 cups  finely  shredded 
cabbage,  I cup  drained  diced 
pineapple,  teaspoon  salt,  1 cup 
shredded  coconut  and  12  marsh- 
mallows, quartered.  Whip  1 cup 
cream  stiff  and  fold  in  cabbage 
mixture.  Arrange  in  cabbage 
bowl  and  serve  at  once,  for  8. 


BOWLS,  TOSSED  SALADS 


SALAD  BOWL  OF 
VEGETABLES 
JULlEimE 

1  small  e ere  umber,  pared 
I cup  shredded  cooked  green  beans 
I cup  shredded  cooked  carrots 
French  Dressing,  Lettuce 
■ Olive  or  salad  oil 

Cut  cucumber  into  long  slender 
strips,  add  beans  artd  carrots  and 
marinate  in  dressing.  Shred  let- 
tuce into  large  pieces  and  toss  in 
salad  bowJ  with  olive  oil.  Drain 
rrrarinated  vegetables  and  ar- 
range in  center  of  bowl.  Serves  6. 

TOMATO  AVOCADO 
SALAD  BOWL 

4 tablespoons  olive  or  salad  oii 
4 tablespoons  lemon  Juice 
4 tomatoes,  peeled  and  cut  into 
eighths 
1 avocado 
Vz  teaspoon  salt 
1 clove  garlic,  cut  into  halves 
Vz  head  lettuce 
Vz  head  chicory 
Vz  bunch  watercress 
Boguefort  French  Dressing 

Pour  olive  oil  and  2 tablespoons 
lemon  juice  over  tomatoes;  chill. 
Cut  avocado  lengthwise  into 
halves,  remove  stone,  pare  and 
cut  fruit  into  crescents.  Sprinkle 
with  remaining  lemon  juice  and 
salt.  Rub  salad  bowi  with  garlic; 
shred  salad  greens  and  toss  to- 
gether in  bowl  with  tomatoes, 
avocado  and  dressing.  Serves  6 
to  8. 

Alternate  tomato  and  avocado 
crescents  in  overlapping  border 
around  edge  of  salad  bowl. 

Cut  tomatoes  into  thin  slices  and 
avocado  into  rings.  Arrange  to- 
mato slices  in  border  around  bowl 
and  top  each  with  avocado  ring. 
Dice  avocado  and  tomatoes  in- 
stead of  cutting  as  above. 

Use  2 teaspoons  chopped  chives 
instead  of  garlic. 


VEGETABLE  AND 
SMOKED  HERRING 
SALAD  BOWL 

% cup  dk€d;  cocked  potatoes 
% cup  diced  cooked  beets 
% cup  diced  cooked  carrots 
2 tablespoons  minced  onion 
^ cup  shredded  smoked  herring 
Vz  teaspoon  salt 
Dash  allspice 
Lettuce  hearts 
Vz  cup  olive  or  salad  oil 
Lemon  juice 

Combine  vegetables,  herring,  salt 
and  allspice  in  salad  bowl  lined 
with  lettuce  hearts  or  endive. 
Pour  oil  over  rr>ixture  gradually 
and  toss  together;  add  enough 
lerrran  juice  to  give  tartness  and 
toss  again.  Serves  4. 

VEGETABLE  SALAD 
BOWL 

I dove  gartic,  cut  intO'  halves 

1 small  head  lettuce,  shredded 

2 cups  shredded  uncooked  spinach 
I bunch  chicory,  chopped 

I carrot,  shredded 

3 tomatoes,  diced 

6 green  onions,  sliced 
6 radishes,  sliced 
3 stalks  celery,  chopped 
Vz  cup  Cucumber  French  Dressing 
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Large  wedges  of  lettuce  end 
tomato  form  an  effective 
star  pattern 

Rub  salad  bowl  with  garlic.  Add 
greens,  vegetables  and  dressing 
and  toss  together  until  well 
mixed.  Chill  15  minutes  before 
serving.  Serves  8. 

WINTER  SALAD 
BOWL 

4  cooked  cauliflowerets 
Vz  Clip  cooked  beets,  cut  Into 
strips 

Vz  cup  cooked  green  beans,  cut 
into  strips 

Vz  cup  cooked  carrots,  cut  into 
strips 

Vz  cup  cooked  peas 
Lemon  French  Dressing 
1 small  head  lettuce 
3 ounces  Swiss  cheese 

Marinate  each  of  the  vegetables 
separately  in  French  dressing; 
chill  for  1 hour.  Drain  vegetables 
and  save  dressing.  Shred  lettuce 
into  salad  bowl  and  toss  with 
enough  dressing  to  coat  the 
leaves.  In  center  of  bowl  ar- 
range the  cauliflowerets;  around 
these  arrange  remaining  vegeta- 
bles In  groups.  Sprinkle  with 
grated  Swiss  cheese.  Serves  6. 
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ARTICHOKE  RING 

2 eup$  artichoke  pulp 
1 tabtespQon  umflavored  gelatin 
!4  cup  cotd  water 
1 teaspoon  salt 
V2  cup  French  Dressing 
V2  cup  chili  s^uce 
V2  cup  Mayonnaise 
*/2  cup  whipped  cream 
V4  teaspoon  paprika 
5 hard<ooked  eggs,  chopped  fine 
cup  stuffed  oliveSt  cut  fine 

Prepare  artichokes  by  cooking  in 
boiling  salted  water  until  tender, 
30  to  40  minutes.  When  cooked, 
drain  welL  Rennove  leaves  and 
scrape  off  the  tender  part  of 
each.  Chop  the  hearts  and  com- 
bine with  other  pulp.  Soften  gela- 
tin in  cold  water  for  5 minutes 
and  then  dissolve  over  hot  water. 
Add  salt,  French  dressing,  chili 
sauce,  mayonnaise,  whipped  cream 
and  paprika  to  gelatin.  Stir  in 
artichoke  pulp,  eggs  and  olives. 
Pour  into  a ring  mold  and  chill 
until  firm.  Unmold  on  crisp,  cold 
salad  greens  and  fill  center  with 
crab  meat,  shrimp,  salmon  or  lob- 
ster salad.  Serves  8, 

The  whole  leaves  make  a 
charming  container  for  cah* 
bage  salad 


CABBAGE  SALAD 

1 small  head  cabbage,  shredded 
fine 

1 pimientOt  chopped 
1 green  pepper,  chopped 
14  teaspoon  salt 
Dash  pepper 

Cooked  Dressing  to  moisten 
Combine  ingredients,  chill  for  2 
hours.  Serves  6 to  8, 

Use  3 small  chopped  tomatoes 
instead  of  pimiento  and  green 
pepper;  use  Mustard  French 
Dressing  instead  of  ccxjked  dress- 
ing. 

Use  2 chopped  tomatoes  instead 
of  pimiento;  marinate  cabbage, 
tomatoes  and  green  pepper  In 
French  Dressing  and  chill.  Drain; 
mix  with  Mayonnaise;  pack  in 
small  molds  and  chill  again.  Un- 
mold;  serve  on  romaine  or  let- 
tuce. 

Add  14  cup  shredded  uncooked 
carrot  and  Vi  cup  chopped  cel- 
ery; use  Sour  Cream  Dressing 
instead  of  cooked  dressing. 

Use  red  cabbage  instead  of 
white;  omit  pimiento  and  green 
pepper  and  add  1 tart  apple, 
diced*  14  cup  chopped  celery. 
Add  Vz  cup  each  of  sliced  rad- 
ishes. uncooked  cauliflower*  and 
spinach;  14  cup  sliced  onion. 
Use  French  Dressing. 


CHAYOTE,  CARROT 
AND  AVOCADO 
SALAD 

1!4  cups  diced  carrots 
l!4  cups  diced  chayote 
French  Dressing 
Lettuce 

114  cups  diced  avocado 

Cook  carrots  and  chayote  sep- 
arately in  boiling  salted  water 
until  tender.  Drain,  add  a little 
French  dressing  and  chill.  Cover 
salad  plate  with  shredded  let- 
tuce; pile  chayote  in  center, 
surround  with  a ring  of  carrots 
and  a ring  of  avocado  Serve 
with  French  dressing  or  Mayon- 
naise, Serves  6, 

CUCUMBER  BOATS 

3 large  cucumbers 
i4  cup  French  Dressing 
Watercress 

Pare  cucumbers  and  cut  length- 
wise into  halves.  Hollow  out, 
sprinkle  with  dressing  and  chill 
14  hour.  Fill  center  with  any  of 
the  following;  garnish  with  wa* 
tercress. 

Shrimp,  crab  meat  or  lobster 
salad. 

Fish  salad,  Chicken  salad. 

Frozen  Tomato  Mayonnaise. 

CUCUMBER  COTTAGE 
CHEESE  SALAD 

2 cups  cottage  cheese 
!4  cup  sour  cream 
!4  cup  chopped  chives 
14  cucumber,  diced 
1 tablespoon  chopped  watercress 
Salt  and  pepper 
Crisp  lettuce 

Mix  cottage  cheese  and  sour 
cream  lightly  with  a fork.  Add 
vegetables,  season  with  a few 
grains  of  salt  and  pepper  and 
shape  into  mounds.  Place  on 
lettuce  leaves,  garnish  with  wa- 
tercress and  serve  cold.  Serves  4, 


VEGETABLE  SALADS 


DUTCH  SLAW 

2 pounds  cabbage 
Boiling  water 
1 egg 

1 1 tablespoon  sugar 

1 teaspoon  salt 
Dash  pepper 
14  tup  vinegar 

^ Shred  cabbage  fine,  add  water  to 

cover  and  cook  unti  [ tender. 
Beat  egg*  add  sugar*  salt,  pep- 
per and  vinegar  and  pour  over 
drained  cooked  cabbage.  Heat 
for  5 minutes.  Serves  6. 

Add  Vi  teaspoon  caraway  seeds 
and  cup  diced  cooked  ham  or 
frankfurters. 

CREAMY  LETTUCE 
SALAD 

4 slices  bacon,  diced 
1 tabtespoon  flour 

1 cup  sour  cream 

2 tablespoons  sugar 

1 teaspoon  salt 

2 tablespoons  vinegar 
Lettuce 

Fry  bacon  until  crisp:  stir  in  flour 
and  blend.  Add  cream  and  cook, 
stirring  constantly,  until  mixture 
begins  to  thicken.  Add  sugar,  salt 
and  vinegar.  Separate  lettuce 
leaves  and  wash  thoroughly.  Dry 
well,  cover  with  hot  sauce  and 
mix.  Serves  4. 

HOT  GREEN  BEAN 
AND  BACON  SALAD 

2 pounds  fresh  green  beans 

3 slices  uncooked  baton,  diced 
1 onion*  minced 

Vz  cup  vinegar 
Dash  pepper 

Wash  and  string  beans;  cut  into 
diagonal  strips  and  cook  in  salted 
water  until  tender  Drain  and 
keep  hot.  Fry  bacon  until  crisp; 
add  onion,  stir  for  a minute  and 
add  vinegar,  letting  it  boil  up 
once.  Pour  over  the  beans,  add 
pepper  and  serve  hot.  Serves  6. 


HOT  CHICORY 
BOWL 

1 head  chicory*  torn  into  pieces 

2 tablespoons  chopped  chives  or 

minced  green  onion  tops 
14  teaspoon  salt 
4 slices  bacon,  diced 
?4  cup  cider  vinegar 

3 hard-cooked  eggs 

Combine  chicory,  chives*  salt  and 
pepper  in  salad  bowl.  Fry  bacon 
until  crisp;  add  vinegar,  let  boil 
up  once  and  pour  over  safad 
immediately.  Toss  quickly,  stir- 
ring in  chopped  or  sticed  eggs  at 
same  time.  Serves  4. 

Use  tarragon  vinegar  instead  of 
cider  vinegar. 

Use  uncooked  spinach  or  half 
Spinach  and  half  chicory. 

HOT  POTATO  SALAD 

6 new  potatoes 

6 slices  uncooked  bacon,  diced 

1  small  onion,  minced 

14  cup  vinegar 

% teaspoori  salt 

Dash  pepper 

!4  cup  sour  cream 

Watercress 

Boil  potatoes  in  their  skins,  peel 
and  slice.  Fry  bacon  until  crisp; 
remove  and  brown  onicri  in  bacon 
fat.  Add  vinegar,  salt*  pepper  and 
sour  cream;  add  potatoes  and 
bacon.  Serve  hot;  garnish  with 
watercress.  Serves  6. 


Red  tomatoes  filled  with  a 
mixed  vegetable  salad  ap- 
peal to  both  eye  and 
appetite 

HARVEST  SALAD 

I cup  cooked  peas 
1 cup  cooked  green  beans 
1 cup  cooked  sliced  carrots 
1 cup  uncooked  caulifl  owe  rets 
1 cup  diced  celery 
French  Dressing 
6 large  tomatoes 
Vz  teaspoon  salt 

1 head  lettuce 
Mayonnaise 
Parsley 

Combine  first  5 vegetables  with 
French  dressing;  chill.  Peel  to- 
matoes, sprinkle  with  salt,  invert 
and  chill.  Drain  tomatoes  and 
cut  each  into  5 Sections,  leaving 
whole  at  stem  end.  Place  each 
on  lettuce  cup,  fill  with  vege- 
table^,  and  top  each  with  mayon- 
naise and  paisley.  Serves  6. 

HOT  CABBAGE  SALAD 

% cup  vinegar 

2 tablespoons  butter 
Vz  teaspoon  salt 

3 cups  crisp  shredded  cabbage 

Cook  vinegar,  butter  and  salt 
together  for  a few  minutes.  Cool 
and  mix  with  cabbage.  Serves 

4 to  6. 

Add  1 small  onion,  minced. 
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VEGETABLE  SALADS 


KIDNEY  BEAN  SALAD 

5 cup5  canned  kidney  beans 
1 cup  chopped  sweet  pickle 
5 hard-cooked  eggs,  sliced 
% cup  diced  celery 
1 cup  Mayonnaise,  Lettuce 

Drain  beans;  add  pickle,  eggs, 
and  celery  and  toss  together 
lightly.  Add  mayonnaise  and 
blend.  Chill  thoroughly.  Serve  on 
shredded  lettuce,  garnish  with 
egg  wedges.  Serves  8. 

LIMA  BEAN  SALAD 

3 cups  cooked  Lima  beans 
V2  cup  finely  chopped  sweet 
pickle 

Vz  cup  finely  cut  celery 
¥2  cup  chopped  stuffed  olives 
% cup  Mayonnaise 
V2  teaspoon  salt 

Toss  all  ingredients  together 
lightly.  Chill  for  at  least  an  hour 
before  serving.  Serve  on  chicory 
or  romaine  with  additional  dress- 
ing. Serves  8. 

Drain  and  mix  with  other  ingre- 
dients using  Horse-radish  Cream 
Dressing  for  Mayonnaise. 

Try  a kidney  bean  salad  for 
a rare  c&mbination  of  flavor^ 
nourishment  and  economy 


LETTUCE  SALAD 
WITH  ROQUEFORT 
DRESSING 

1 head  lettuce 

1 tablespoon  chopped  chives 
1 tablespoon  chopped  parsley 
Roquefort  French  Dressing 

Remove  outside  leaves  and  core 
from  lettuce;  wash  and  drain. 
Cut  lengthwise  Into  quarters;  ar- 
range each  on  a salad  piate; 
sprinkle  with  chives  and  parsley, 
and  serve  with  dressing.  Serves  4. 
Instead  of  Roquefort  French 
Dressing  use: 

Avocado  Dressing. 

Cottage  Cheese  Dressing. 

F rozen  T oma  to  Mayonna  ise. 

MACEDOINE 
LUNCHEON  SALAD 

Vz  cup  diced  cooked  carrots 
V2  cup  diced  cooked  beets 
V2  cup  cooked  peas 
Lettuce  hearts 

V2  head  cauliflower  (uncooked) 
broken  into  cauliflowerets 
1 cup  Roquefort  Mayonnaise 

Arrange  carrots,  beets  and  peas 
in  groups  on  lettuce  on  salad 
plates;  arrange  cauli flowerets  in 
centerj.of  each  and  serve  with 
mayonnaise.  Serves  6. 


MEXICAN  SLAW 
WITH  ROQUEFORT 
CHEESE 

1 small  head  cabbage,  shredded 
1 green  pepper,  chopped 

1 pirn  lento,  chopped 
Vz  teaspoon  salt 
Dash  cayenne 

94  cup  Roquefort  French  Dressing 

Combine  ail  ingredients  and  chill 
for  W hour.  Serves  8. 

Use  3 small  diced  tomatoes  In- 
stead of  pimienfo  and  green 
pepper;  increase  Roquefort  dress- 
ing to  1 cup,  or  use  1 cup 
French  Dressing. 

Omit  green  pepper,  pimiento  and 
Roquefort  dressing.  Mix  shred- 
ded cabbage  with  plain  French 
dressing  in  amounts  given  above; 
add  3 tablespoons  chill  sauce 
and  2 tablespoons  chopped  wa- 
tercress. Chill. 

MIXED  GREENS  AND 
GRAPEFRUIT  SALAD 
BOWL 

2 cups  shredded  lettuce 
2 cups  shredded  chicory 
iVz  cups  diced  grapefruit 

14  tup  Cottage  Cheese  French 
Dressing 

-Toss  all  ingredients  together  in 
salad  bowl  with  dressing.  Serve 
from  bowl.  Serves  6. 

PEANUT  AND 
CARROT  SALAD 

2 cups  grated  carrots 
1 cup  ground  peanuts 
1 tablespoon  grated  onion 
kb  teaspoon  salt 
V2  cup  Mayonnaise 
Lettuce  or  chicory  ^ 

1 tomato  cut  into  thin  wedges 

Combine  carrots,  peanuts,  onion, 
salt  and  mayonnaise.  Mix  light- 
ly and  serve  on  crisp  lettuce. 
Garnish  with  tomato  wedges. 
Serves  6. 


VEGETABLE  SALADS 


STUFFED 

ARTICHOKE  SALAD 

6 globe  artichokes 
2 cups  dry  bread  crumbs 
4 tablespoons  grated  Parmesan 
cheese 

1 clove  garlic^  minced 
1 tablespoon  minced  parsley 
cup  olive  oil 
Lettuce  or  chicory 
Lemon  French  Dressing 

Soil  artichokes  15  minutes.  Com- 
bine next  5 ingredients  and  fill 
petals  with  the  paste.  Place  in 
uncovered  baking  pan;  add  salted 
water  to  a depth  of  1 inch  and 
bake  in  a hot  oven  {425*F.)  for 
W hour.  Serve  hot  on  shredded 
lettuce  or  chicory  with  dressing 
in  indi vidua!  cups.  Serves  6. 

SLICED  TOMATO 
SALADS 

Arrange  thick  slice  of  peeled 
ripe  tomato  on  watercress  or 
shredded  lettuce.  Border  with 
alternate  overlapping  slices  of 
cucumbers- and  radishes.  Sprinkle 
tonnafo  with  chopped  green  onion 
tops  or  chopped  chives.  Serve 
with  French  Dressing. 

Arrange  thick  slice  of  peeled 
tomato  on  lettuce  or  chicory. 
Press  an  uncooked  caul i floweret 
into  center  of  tomato  and  border 
with  marinated  cooked  green 
beans,  cut  into  narrow  strips. 
Serve  with  Roquefort  French 
Dressing. 

Use  cooked  green  peas  instead 
of  beans  in  above  recipe. 

Arrange  thick  slice  of  peeled 
ripe  tomato  on  romaine  or  esca- 
role.  Press  a floweret  of  steamed 
broccoli  into  center  of  tomato 
and  border  with  chopped  hard- 
cooked  eggs.  Serve  with  French 
Dressing. 

Arrange  thick  slice  of  peeled 
tomato  on  watercress.  Cut  pine- 
apple into  fine  strips,  combine 


with  chopped  green  and  red 
peppers  and  sprinkle  over  tomato. 
Serve  with  Pineapple  French 
Dressing. 

Arrange  thick  slice  of  peeled 
ripe  tomato  on  lettuce.  Sprinkle 
with  mixture  of  chopped  water- 
cress. parsley  and  tarragon.  Serve 
with  Tarragon  French  Dressing. 
Arrange  thick  slice  of  peeled 
ripe  tomato  on  watercress.  Mois- 
ten with  White  Wine  Dressing 
and  sprinkle  with  grated  Roque- 
fort or  Parmesan  cheese. 

TOMATO  ROSE 
SALAD 

3 firm  tomatoes 
12  ounces  cream  cheese 
2 hard-cooked  egg  yolks 
Watercress 
French  Dressing 

Peel  tomatoes  and  chill.  Soften 
cheese  with  milk.  Form  2 rows  of 
petals  on  each  tomato  by  pressing 
level  teaspoons  of  softened  cheese 
against  the  side  of  tomato,  then 
drawing  the  spoon  down,  with  a 
curving  motion.  Sprinkle  center 
of  each  tomato  with  hard -cooked 
egg  yolk  pressed  through  a sieve. 
Serve  on  crisp  watercress  with 
French  dressing.  Serves  8. 
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A tomato  roge  mith  its 
creamy  petals  and  golden 
heart  is  as  easy  to  make  a$ 
it  is  to  eat 

STUFFED  TOMATO 
SALADS 

Remove  skins  from  tornatoes, 
scoop  out  hollow  at  stem  erid  of 
each,  add  Y4  teaspoon  salt,  in- 
vert and  chill  Drains  Serve  on 
lettuce,  watercress  or  other  salad 
greens;  stuff  with  any  of  the 
following  fillings: 

Cottage  or  cream  cheese, 
chopped  cucumbers  and  chopped 
chives. 

Mexican  Slaw, 

Cabbage  salad. 

Chicken  salad. 

Sea  food  salad;  shrimp,  lobster  or 
crab  meat. 

Mixed  vegetable  salad. 

Cubes  of  Jellied  Ginger  Ale 
Cottage  Cheese  Mayonnaise, 
Baked  Bean  Salad  or  Kidney  Bean 
Salad, 

Potato  salad. 

Egg  salad. 

Fish  salad:  tuna,  salmon,  or 
smoked  fish. 

Meat  aspics,  cubed. 
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VEGETABLE  SALADS 


VEGETABLE  SALAD 
COMBINATIONS 

Cooked  Vegeta btes  with  French 
Dressing  or  Mayonnaise 
Sliced  beets,  chopped  hard- 
cooked  egg$,  grated  horse -radish. 
Sficed  beets  in  border  around 
marinated  green  beans. 

Green  pepper  rings  filled  with 
cabbage  si  aw. 

Diced  asparagus,  .chopped  toma- 
toes and  pearl  onions. 

Aspa  ragus  t ips*  cau  I if  I owe  re  ts, 
diced  carrots. 

Peas,  chopped  celery  and  cucum- 
bers. 

Uncooked  Vegetables  with 
French  Dressing 

Crated  carrots,  chopped  celery 
and  chopped  green  pepper. 
Crated  carrots  and  chopped  rai- 
sins. 

Crated  cabbage  and  carrots. 
Cucumber  slices  topped  with 
radish  slices. 

Grated  cucumber  and  cabbage, 
chopped  peanuts. 

Tomato  sections,  cucumber  slices, 
green  pepper  rings,  chopped  on- 
ions and  anchovies. 

Arrange  salad  vegetables  m 
groups  sometimes  instead 
of  mijcing'  fliem 


WILTED  LETTUCE 
BOWL 

1 large  head  lettuce 
Vz  cup  minced  green  on  I cm 
Vs  teaspoon  salt 
Dash  pepper 
4 slices  bacon,  diced 
14  cup  VETiegar 

Shred  lettuce  coarsely  into  salad 
bowl,  add  onion,  salt  and  pepper. 
Fry  bacon  cr  isp  and  d ra  i n on 
absorbent  paper.  Add  vinegar 
to  bacon  fat  and  heat  to  boiling. 
Pour  over  lettuce,  tossing  salad 
well.  Sprinkle  top  with  crisp 
bacon.  Serves  4. 

Use  dandelion  greens  or  beet 
greens  instead  of  lettuce. 

APPETIZER  SALAD 

114  cups  thin  slices  carrots 
1 small  cucumber 
Watercress 

1 hard-cooked  egg,  sliced 
Pearl  Onion  French  Dressing 

Place  carrot  slices  in  ice  water 
for  1 hour  until  crisp.  Score 
pared  cucumber  lengthwise  with 
a fork,  cut  into  thin  slices  and 
chill.  Arrange  carrot  and  cu- 
cumber slices  on  watercress, 
place  a ring  of  egg  white  in 
center  of  each  salad  and  sprinkle 
with  sieved  yolk.  Serve  with 
dressing,  Serves  6 


TOMATO 

CAULIFLOWER 

SALAD 

3 tomatoes,  peeled  and  chilled 
!4  head  cauliflower.  Watercress 
Roquefort  French  Dressing 

Cut  each  tomato  crosswise  into 
halves.  Soak  cauliflower  in  cold 
salted  water  for  45  minutes. 
Separate  into  small  flowerets. 
Arrange  1 tomato  half  on  water- 
cress on  each  plate;  top  with 
cauliflowerets  and  serve  with 
dressing.  Serves  6. 

VEGETABLE  SALAD 

!4  cup  chopped  rfpe  olives 
Vs  cup  cubed  cooked  carrots 
1 cup  diced  celery 
1 cup  cooked  peas 
1 small  mild  onion^  grated 
French  Dressing 
Salt  and  pepper 
Mayunnaise 

Chill  first  5 ingredients  and  toss 
together  lightly,  adding  enough 
French  dressing  to  coat  them 
thoroughly.  Chill  !4  hour,  season 
to  taste  with  salt  and  pepper  and 
serve  in  lettuce  cups.  Garnish 
with  mayonnaise.  Serves  6, 

VEGETABLE 
LUNCHEON  SALAD 

Vs  head  cauliflower,  uncooked 
Vs  cup  diced  cooked  beets 
Vs  cup  cooked  peas 
Vs  cup  diced  cooked  carrots 
French  Dressing 
1 head  lettuce 
CotUge  Cheese  Mayonnaise 

Soak  cauliflower  in  cold  salted 
water  for  45  minutes.  Marinate 
cooked  vegetables  separately  in 
French  dressing.  Drain  cauli- 
flower; divide  into  flovuerets  and 
arrange  on  lettuce  in  center  of 
each  salad  plate.  Arrange  beets, 
peas  and  carrots  in  groups  around 
cauliflower.  Serve  with  mayon- 
naise. Serves  6. 


MOLDED  SALADS 
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BLACK  CHERRY 
SALAD 

2 cups  cherry  juice  and  water 

1 package  cherry  gelatin 

2 cups  cooked  black  cherries, 

drained 

1 cup  chopped  blanched  almonds 
8 stuffed  olives,  chopped 

Heat  cherry  juice  and  ^A^ate^,  add 
gelatin,  and  stir  until  dissolved 
Chill  until  it  begins  to  thicken, 
add  remaining  ingredients,  except 
lettuce,  pour  into  a mold,  and 
chill  until  firm.  Unmold  and  serve 
in  lettuce  cups  with  salad  dress- 
ing. Serves  8, 

CHICKEN  ORANGE 
SALAD 

3 tablespoons  unflavored  gelatin 
ka  cup  cold  orange  juke 

2 cups  hot  orange  |ujce 
Orange  sections 

2 tablespoons  cold  water 
% cup  boiling  chicken  stock 
1 teaspoon  salt 

V2  teaspoon  white  pepper 
1 pimtento,  chopped 
!4  teaspoon  onion  Juke 

3 cups  diced  cooked  chicken 
% cup  heavy  cream,  whipped 
Lettuce,  Mayonnaise 

Soften  1 Yz  tablespoons  gelatin 
in  cold  orange  juke  for  5 min- 
utes; dissolve  in  hot  orange  juice 
and  strain.  Cool.  Decorate  a 
large  mold,  ring  mold  or  individ- 
ual molds,  with  orange  sections 
and  cover  with  half  of  the  slight- 
ly thickened  gelatin.  Chill  until 
firm.  Soften  remaining  gelatin  in 
cold  water  for  5 minutes,  dissolve 
in  boiling  chicken  stock  and  cool 
until  it  begins  to  thicken.  Add 
salt,  pepper,  pimiento,  onion  juice 
and  chicken.  Fold  in  whipped 
Cream  and  pour  over  orange  gela- 
tin. Chill.;  when  firm,  add  re- 
maining orange  gelatin.  Chill. 
Unmold  on  lettuce  and  serve  with 
mayonnaise.  Serves  12. 


CRANBERRY  RING 
SALAD 

2 cups  cranberries 
iVz  cups  cold  water 
I cup  sugar 

1 tablespoon  unflavored  gelatin 
V2  cup  chopped  nuts 
% cup  diced  celery 
Lettuce 
Mayonnaise 

Wash  cranberries,  add  1 cup  cold 
water  Cook  until  tender.  Add 
sugar  and  cook  for  5 rninutes. 
Soften  gelatin  in  cup  cold  wa- 
ter, dissolve  in  hot  cranberries 
and  add  salt.  Chill  until  mixture 
begins  to  thicken.  Add  nuts  and 
celery.  Mix  thoroughly.  Pour  into 
oiled  ring  mold.  Chill  until  firm. 
Unmold  and  place  on  large  salad 
plate.  Place  light  lettuce  around 
salad,  arrange  shrimp  in  center 
or  serve  on  a bed  of  chicory  on 
individual  plates  and  garnish  with 
mayonnaise.  Serves  8. 


CRANBERRY  ORANGE 
MOLDS 

2 cups  uncooked  cranberries 
2 small  oranges 
1 cup  sugar 

1 package  lemon  gelatin 
1 cup  bulling  water 
Lettuce 

Whipped  Cream  Mayonnaise 
Wash  cranberries;  dry,  and  peel 
oranges.  Put  cranberries  and  I 
orange  peel  through  food  chop- 
per; dice  orange  pulp  and  add 
with  the  sugar.  Dissolve  gelatin 
in  boiling  water  and  cool.  Com- 
bine with  cranberry  orange  mix- 
ture, pour  into  oiled  molds  and 
chill  until  firm,  Urimoid  on  let- 
tuce and  serve  with  mayonnaise. 
Makes  6 large  servings. 

The  brilliant  color  of  ermt^ 
berry  ring  filled  with  shrimp 
tmd  garnished  with  pine^ 
apple  slices  and  cream 
cheese  makes  a real 
picture 
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CHICORY  CROWN 
SALAD 

3 (3  ounce)  packages  cream  cheese 
V2  teaspocn  salt 
2 cups  drained  grated  cucumber 
1 cup  Mayonnaise 
\A  cup  minced  onion 
V4  cup  minced  parsley 
1 cut  clove  garlic 
1 tablespoon  unfla voted  gelatin 
S4  cup  cold  water 

1 head  chicory 

2 hard-cooked  egg  yolks*  sieved 

Mix  first  6 ingredients  in  a bow/f 
that  has  been  rubbed  with  garlic. 
Soften  gelatin  ir^  cold  water  and 
dissolve  over  hot  water  Cool  to 
lukewarm  and  combine  with 
cheese  mixture.  Beat  thoroughly 
and  pack  into  a deep  sprir^g-form 
pan.  Select  chicory  sprays  of  even 
height  with  perfect  leaves.  Stick 
whole  sprays  into  the  edge  of  the 
mixture  close  enough  togelher  to 
form  a complete  crown  of  green. 
Chill  until  mixture  is  firm.  Re- 
move from  rrrold  onto  a bed  of 
chicory  and  sprinkle  sieved  egg 
yolks  over  top.  Garnish  with 
radish  roses.  Serves  8. 

^his  moldeid  chicory  croten 
vill  add  neiP  taureh  to  your 
reputation  a$  o hostest 


CHICKEN  IN  ASPIC 

5-poumf  stewing  chicken 
1 carrot,  1 bay  leaf 

1 tablespoon  salt 

4 tablespoons  unflavored  gdatin 
Vz  cup  cold  water 
6 cups  chicken  stock 
Vz  tablespoon  brandy 

2 cups  strained  canned  peas 

Clean  chicken  thoroughly.  Cover 
with  boiling  water,  add  carrot, 
bay  leaf  and  salt.  Cook  until  ten- 
der. 2 to  3 hours,  depending  on 
the  age  of  chicken.  Remove 
chicken,  strain  broth,  and  meas- 
ure 6 cups.  Soften  gelatin  in  cold 
water  5 minutes,  add  to  hot  broth 
and  stir  until  dissolved.  Cool  and 
add  brandy.  Free  chicken  from 
skin  and  bones  and  cut  into  slices. 
Pour  a thin  layer  of  aspic  in  the 
bottom  of  a ring  mold  or  in  in- 
dividual molds.  When  firm  ar- 
range chicken  slices  and  peas  In 
layers  on  aspic.  FIJI  mold  with  re- 
maining aspic.  Chill  until  firm. 
Unmofd  and  fill  center  with 
mayonnaise.  Serves  12  to  H. 
Omit  brandy.  Chop  4 hard^cooked 
eggs  and  use  as  layer  In  mold, 
having  a layer  of  chicken  and 
peas  below  and  above  eggs. 


CHICKEN  AND  OLIVE 
LOAF 

2 Ublespoons  un1favor€d  gelatin 
Vz  pup  cold  water 

3 cups  chicken  stock 
Vz  teaspoon  salt 

1 tablcspopn  lemon  juke 
Va  cup  sliced:  stuffed  olives 
Va  cup  shredded  almonds 

1 cup  diced  celery 

2 cups  diced  cooked  chicken 

Soften  gelatin  in  cold  water  5 
minutes  and  dissolve  in  hot  stock. 
Add  salt  and  lemon  juice.  Chill 
until  it  begins  to  thicken.  Fold 
in  olives,  almonds*  celery  arvd 
chicken.  Turn  into  loaf  pan  and 
chill  until  firm.  Unsold,  for  6. 

HAM  ASPIC  SALAD 

IV2  tablespoorvs  unflavored  gelatin 
Vz  cup  cold  water 

3 cups  tomato  juice,  Dash  salt 
1 teaspoon  sugar*  Vz  bay  leaf 
1 tablespoon  chopped  onion 

3 cups  itiinced  baked  ham 

Soften  gelatin  in  cold  water  for 
5 minutes.  Heat  tomato  juice, 
add  salt,  sugar,  bay  leaf  and 
onion  and  simmer  10  minutes. 
Strain,  add  gelatin,  stir  and  cooL 
Add  ham,  mold  and  chill.  When 
firm  unmold.  Serves  6 to  8. 


•fe. 
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JELLIED  SALMON 
MOLD 

1 cucumber 

Small  bottle  stuffed  olives 
1 package  aspic  gelatin 
1 cup  boiling  water 
Vs  cup  lemon  juice 
cup  cold  water 
Vz  teaspoon  salt 
% cup  Mayonnaise 
iVz  cups  cooked  red  salmon 
1 cup  diced  celery 
!4  cup  diced  green  pepper 
Vz  Ublespoon  minced  onion 

Pare  cucumber,  scoop  out  center, 
and  fill  Wfith  olives.  Dissolve  aspic 
in  boiling  water.  Add  lemon 
juice,  cold  water  and  salt  Chill 
until  it  begins  to  thicken.  Beat 
in  mayonnaise  gradually.  Pour 
layer  of  aspic  mixture  into  oiled 
loaf  pan  or  mold.  When  firm  ar- 
range a layer  of  salmon,  celery, 
green  pepper  and  onion,  and 
place  stuffed  cucumber  in  center. 
Cover  with  another  layer  of  the 
aspic  mixture,  a layer  of  salmon, 
celery,  green  pepper  and  onion, 
repeating  until  cucumber  is  cov- 
ered. Chili  until  firm.  Serve  on 
crisp  lettuce.  Garnish  with  pars- 
ley, lemon  sections,  cucumber 
slices  and  radish  roses.  For  8. 


JELLIED  SHRIMP 
SALAD 

X tablespoufi  Lm flavored  gelatin 
Va  cup  cold  water 
V/z  cups  tomato  juice 
2 tablespoons  vinegar 
2 tablespoons  lemon  juice 
Dash  salt 

1 cup  shrimp,  halved  lengthwise 
Vz  cup  diced  celery 
1 bunch  watercress 
Cucumber  Dressing 

Soften  gelatin  in  cold  water  and 
dissolve  over  hot  water.  Add  to- 
mato juice,  vinegar,  lemon  juice 
and  salt  and  chill;  when  begin- 
ning to  thicken  add  shrimp  and 
celery.  Pour  Into  oiled  ring  mold,  . 
chill;  unmold  and  serve  on  wa- 
tercress. Fill  center  with  dress- 
ing. Serves  8. 

Use  Vi  cup  cooked  peas  instead 
of  diced  celery. 

Pour  mixture  into  green  pepper 
cups  instead  of  ring  mold. 

Serve  dressing  In  center  of  ring 
mold  on  lettuce  cups. 

Dice  shrimp  and  use  individual 
molds. 

Mold  in  cucumber  boats. 

Use  cucumber  instead  of  celery 
and  Anchovy  Mayonnaise  instead 
of  Cucumber  Dressing. 


SPARKLING  FRUIT 
MOLD 

1 package  lime  gelatin 

2 cups  boiling  water 
1 orange 

1 cup  canned  pineapple  cubes 

1 cup  sliced  peaches 
Chicory 

2 small  clusters  grapes 

Dissolve  gelatin  in  boiling  water 
and  chill  until  it  begins  to  set. 
Pare  orange,  leaving  none  of  the 
white  skin.  Cube.  Add  orange 
and  drained  pineapple  and  peach- 
es to  gelatin,  reserving  a few 
peach  slices  for  garnishing.  Pour 
into  a mold  and  chill  until  firm, 
Unmold  on  bed  of  chicory  and 
garnish  with  peach  slices  and 
grapes.  Serves  8. 

Use  only  I cup  boiling  water,  cool 
mixture  and  add  1 cup  ginger  ale. 
Use  lemon  or  orange  gelatin. 

Use  sliced  apricots  and  seedless 
grapes  instead  of  orange  and 
peaches. 

A ghimmering  mold  of  jeh 
lied  fruit  salad  tcill  tempt 
the  m ost  langu  id  su  m mer 
appetite 
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MOLDED  CUCUMBER 
SALAD 

1 cumtumber,  pared  ard  diced 
Vz  teaspoon  salt 

Vz  sweet  pimiento,  diced 
Vz  teaspoon  lemon  juice 

2 teaspoons  un flavored  gelatin 
14  cup  coM  water 

1 cup  cream,  whipped 

Combine  cucumber,  salt,  pimien- 
to  and  lemon  juice.  Soak  gelatin 
fn  cold  water  5 minutes;  dissolve 
over  hot  water  and  mix  thorough- 


ly With  whipped  cream.  Add  cu- 
cumber mixture  and  pour  into 
molds.  Chill.  Serves  4. 


INDIVIDUAL  CHICKEN 
SALAD  IN  ASPIC 

6 slices  tomato  {Vz  inch  thick) 
Salt  Pepper,  Vinegar 

1 tahrespoon  unflavored  gelatin 
14  cup  cold  water 

l!4  cups  seasoned  chicken  stock 
3 tablespoons  Mayonnaise 

2 tablespO'Ons  chopped  green 

pepper 

14  tup  slivered  blanched  almonds 

2 tablespoons  diced  celery 

114  cups  chopped  cooked  chicken 

Marinate  tomatoes  in  seasoned 
vinegar.  ChifL  Soften  gelatin  in 
cold  water  for  5 minutes.  Heat 
chicken  st<x:k  to  boiling.  Add 
gelatin  and  stir  until  dissolved. 
Cool.  When  sirupy  in  consis- 
tency add  remaining  ingredients 
and  pface  in  individuai  molds. 
Chill  until  firm.  Unmold  each 
portion  onto  a slice  of  tomato 
and  serve  with  lettuce  hearts  and 
mayonnaise.  Serves  6. 


Mold  jellied  ^al<tds  in  perky 
shapes  for  individual  serv- 
ice instead  of  using  large 
molds.  When  arranged  on 
a bed  of  chicory  with  may* 
onnaise  piled  in  the  center^ 
they^H  keep  the  family 
coming  back  for  more 


A mirror  tray  is  an  ideal 
background  to  enhance  the 
transparent  delicacy  of  in* 
dividual  molded  salads*  A 
garnish  of  fresh  green  leaves 
and  ripe  whole  berries  adds 
the  final  touch  of  beauty  j 
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TOMATO  AND 
CHEESE  CROWN 

Red  Mold 

2 tabr^spoons  tinflavered  gelatin 
‘A  cup  cold  water 
2 cups  tanned  tomatoes 
Vz  teaspoon  salt 
1/16  teaspoon  pepper 
1 bay  leaf 

1  stalk  celery,  chopped 
1 tablespoon  vinegar 

1 teaspoon  onion  juke 

Soften  gelatin  In  cold  ^water  for  5 
minutes.  Heat  tomatoes,  add  sea- 
sonings, bay  leaf  and  celery  and 
cook  10  minutes.  Strain  and  add 
gelatin,  vinegar  and  onion  juice 
and  stir  until  gelatin  is  dissolved. 
Pour  into  a fluted  mold  and  chill 
until  firm. 

White  Mold 

114  tablespoons  unflavored 
gelatin 

*/4  cup  cold  water 

2 cups  cottage  cheese,  sieved 
% teaspoon  salt 

Vs  teaspoon  paprika 
14  tup  rich  milk 

Soften  gelatin  in  cold  water  for 
5 ininutes.  Combine  cheese,  salt, 
paprika  and  milk.  Add  gelatin  dis- 
solved over  hot  water;  blend  thor- 
oughly. Pour  into  fluted  mold  the 
same  size  as  used  for  tomato  and 
chi  If  until  firm.  Unrnold  tomato 
and  cheese  and  cut  each  mold  in 
the  same  number  of  wedges.  Ar- 
range as  1 mold,  alternating  red 
and  white.  Serves  8. 

Garnish  with  mayonnaise. 

MOLDED  CHEESE 
SALAD 

1 package  lemon  gelatin 

2 cups  boiling  water 

Vz  cup  heavy  cream,  whipped 
1 cup  chopped  nuts 
I cup  grated  American  cheese 
1 cup  canned  crushed  pineapple 
Vz  cup  sliced  stuffed  olives 
Cooked  Salad  Dressing 


Dissolve  gelatin  in  boiling  water 
and  chill  until  It  begins  to  thick- 
en. Whip  until  fluffy  and  fold  In 
ne)<t  5 ingredients.  Pour  into  a 
ring  mold  and  chill  until  firm.  Fill 
center  with  dressing.  Serves  8. 

TUNA  SALAD  IN 
VEGETABLE  RING 

2 tablespoons  unflavored  gelatin 
14  cup  cold  water 

% cup  vegetable  stock 
1 cup  tomato  juice 
14  cup  vinegar 
1 small  onion,  chopped 
14  teaspoon  salt 
1 (7-ounce)  can  tuna 
1 cup  chopped  celery 
Mayonnaise,  Lettuce  hearts 

Soften  gelatin  in  cold  water. 
Combine  vegetable  stock,  tomato 
juice,  vinegar,  onion  and  season- 
ing; heat  to  boiling  and  simmer 

3 minutes.  Strain,  pour  over  gela- 
tin and  stir  until  gelatin  is  dis- 
solved. Pour  Into  Oiled  ring  mold 
and  chill  until  firm.  Combine 
tuna,  celery  and  mayonnaise  ^to 
moisten.  Unmold  aspic  on  lettuce, 
filj  center  with  tuna  salad,  and 
garnish  with  stuffed  and  ripe 
olives.  Serves  6. 


FRUIT  AND  COTTAGE 
CHEESE  MOLD 

2 teaspoons  unflavored  gelatin 

3 tablespoons  canned  pineapple 

juke 

214  cups  cottage  cheese 
Lettuce  or  other  greens 
Sliced  pineapple 
Strawberries 
Lemon  French  Dressing 

Soften  gelatin  in  pineapple  juice 
and  dissolve  over  hot  water.  Stir 
into  cottage  cheese,  pour  into  1 
large  or  6 individual  oiled  molds 
and  chill  until  firm.  Unmold  on 
lettuce  or  other  greens  and  gar- 
nish with  sliced  pineapple  and 
halved  strawberries.  Serve  with 
the  French  dressing.  Serves  6. 
Pour  cottage  cheese  into  ring 
mold  and  fill  center  with  fruit 
Garnish  with  sliced  strawberries. 
Mold  cheese  in  ring  mold  and 
fill  center  with  orange  segments 
and  pitted  black  cherries.  Gar- 
nish with  half  slices  of  pineapple 
and  cube  of  lime  jelly. 

Vary  the  fruit  with  the 
eeas&n  $o  your  famiiy  can 
enjoy  thi$  cottage  cheese 
ring  the  year  ^round 
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CHICKEN  SALAD 
LUNCHEON  PLATE 

Arrange  shredded  lettuce  cn 
funcheon  plate.  In  center  place 
a nrtound  of  chicken  salad.  At 
equal  distances  place  3 large 
peeled  grapefruit  segments.  On 
1 side  of  each  grapefruit  seg- 
ment place  an  avocado  crescent 
(dipped  in  lemon  juice)  and  on 
other  side  a wedge  of  peeled 
tomato.  Place  3 half-slices  pine- 
apple between  the  3 tomato- 
grapefruit-avocado  groups.  Serve 
with  French  Dressing. 

Use  a sea  food  salad  instead  of 
chicken. 

SUMMER 
SALAD  PLATE 

Chicory 

4 slices  pineapple 
1 cup  raspberries 
4 bananas 

Place  a few  pieces  of  chicory  in 
the  center  of  a plate  with  a slice 
of  pineapple  on  one  side  and  a 
mound  of  raspberries  on  the 
other.  Arrange  rows  of  sliced  ba- 
nanas on  the  other  two  sides 
Serves  4. 

Use  other  berries  instead  of  rasp- 
berries. 

Use  a circle  of  orange  segments 
instead  of  pineapple. 

Alway$  include  n brigfii  col- 
ored fruit  in  your  xatad 
plate 


CRAB  LOUIS 

% head  lettuce*  shredded 
2 cups  flaked  crab  meat 
Z hard ‘Cooked  eggs*  sliced 
2 small  tomatoes,  sliced 
1 small  cucumber,  sliced 
Watercress 

Appetizer  Mayonnaise 
Arrange  lettuce  on  4 salad  plates, 
with  mound  of  crab  meat  in  cen- 
ter of  each.  Arrange  overlapping 
slices  of  egg.  tomato  and  cucum- 
ber to  form  a border  and  garnish 
with  watercress.  Serve  with  may- 
onnaise. Serves  4. 

COMBINATION  FRUIT 
PLATE 

1 ripe  banana,  sliced 
4 thin  wedges  of  red  apple 
(unpeeled) 

4 half-slices  peeled  orange 
Waterc  ress 

5 red  raspberries 
Cottage  Cheese  Mayonnaise 
Arrange  3 rows  of  fruit,  side  by 
side,  on  a salad  plate,  using 
sliced  banana  for  2 outside  rows. 
For  I end  of  center  row  overlap 
the  apple  wedges,  with  red  skin 
toward  outside.  Arrange  orange 
slices  at  other  end  of  row.  over- 
lapping, with  curved  sides  toward 
outside  Cjarnish  center  with  wa- 
tercress and  berries.  Serve  with 
the  mayonnaise.  Serves  1. 

Instead  of  orange  slices,  use  sec- 
tions cut  from  pared  orange. 


FAN  SALAD  WITH 
COLD  MEATS 

4 slices  baked  ham 
4 slices  liverwurst 

3 pps  potato  salad 
Endive 
Watercress 

Arrange  si  ices  of  ham  and  liver- 
wurst  in  center  of  platter.  On 
each  slice  heap  mounds  of  potato 
salad,  arrange  endive  in'  upright 
semicircle  around  each  mound 
and  garnish  with  watercress. 
Serves  4. 

FRUIT  PLATE 

Center  plate  with  lettuce  cup 
filled  with  grapefruit  segments 
and  purple  grapes.  At  back  on 
watercress  place  mound  of  avo- 
cado balls,  between  2 finger 
sandwiches.  At  front  arrange 
semicircle  of  orange  slices,  with 
groups  of  orange  segments  at 
each  end.  topped  with  walnut 
cheese  bonbons  (balls  of  cream 
cheese  placed  between  walnut 
halves).  Serve  with  any  desired 
dressing, 

HAWAIIAN  FRUIT 
PLATE 

Grape  leaves 

4 oranges 

2 cups  pineapple  cubes 
I cup  melon  cubes 
4 maraschino  cherries 
Lime  French  Dressing 

On  each  salad  plate  arrange  4 
grape  or  geranium  leaves  or  salad 
greens.  Arrange  6 orange  slices 
in  groups  of  3 separated  by  a 
double  row  of  pineapple  cubes. 
Garnish  with  melon  cubes  topped 
with  cherry  rings  and  serve  with 
dressing.  Serves  4. 

Omit  oranges  and  serve  the  melon 
balls  on  whole  rings  of  pine- 
apple. 


SALAD  PLATES 


LOBSTER  SALAD 

2 cups  lobster  meait  fresh  boiled 
or  canned 

I cup  French  Dressing 
I cup  diced  celery 
V2  teaspoon  salt 
Dash  pepper 
54  cup  Mayonnaise 
Salad  greens 

Break  lobster  meat  into  pieces 
(not  too  small).  Marinate  in 
French  dressing  for  1 hour,  drain 
and  add  cefery,  salt,  pepper  and 
mayonnaise.  Mix  fightly  and  serve 
on  salad  greens.  Garnish  with  lob- 
ster cfaws,  wedges  of  hard-cooked 
eggs  and  capers.  Serves  6* 

Use  Coral  Mayonnaise  Instead  of 
mayonnaise  and  add  1 tablespoon 
minced  pimiento. 

Omit  celery  and  add  1 cup  diced 
cucumbers. 

SALAD  LUNCHEON 
PLATES 

Potato  salad  in  green  pepper 
cups;  slices  of  ham,  tongue  or 
summer  sausage;  mar ir^ ted  cu- 
cumber slices;  yeffow  plum- to- 
mato. 

Eggs  stuffed  with  deviled  ham; 
potato  chips;  marinated  green 
beans;  ripe  olives. 

Half  avocado  filled  with.  Frozen 
Tomato  Mayonnaise;  slices  of 
coJd  breast  of  chicken;  mari- 
nated asparagus. 

Si  ice  of  CO  id  baked  salmon  with 
Cucumber  Dressing;  marinated 
mixed  vegetables;  hard-cooked 
egg  slices;  celery  curls. 

Sardines  with  lemon  slice;  tornato 
slices  topped  with  cottage  cheese 
and  chives;  toasted  crackers. 
Tomato  stuffed  with  sea  food 
salad;  mar inated  cold  peas; 
wedges  of  hard -cooked  eggs. 
Marinated  jumbo  shrimp;  indi- 
vidual jellied  cucumber  mold  with 
Mayonnaise:  hearts  of  celery; 
MelJ>a  toast. 

Cucumber  Boats  with  Tuna  Salad; 


potato  chips;  slices  hard -cooked 
egg  on  toma  to  si  ices. 

Round  slice  of  frozen  cream 
cheese  salad  on  tomato  slice; 
border  of  overlapping  cucumber 
slices:  brown  bread  finger  sand- 
wiches. 

Alternate  grapefruit  segments, 
avocado  slices  and  persimmon 
sections;  fiuted  banana  slices; 
oxheart  cherries  stuffed  with 
crearn  cheese;  nut  bread. 

Fresh  pineapple  slice;  banana  half 
with  red  rasp^ierries;  tangerine 
flower  stuffed  with  cottage 
cheese;  toasted  crackers. 

Cottage  cheese;  alternate  slices 
of  avocado  and  grapefruit  seg- 
ments; peeled  fresh  figs;  straw- 
berries. ♦ 

Slice  of  pared  honeydew  melon; 
fresh  pineapple  spears;  cream 
cheese  balls  rolled  in  chopped 
nuts;  border  of  watermelon  and 
honeydew  melon  balls. 

Split  banana  sprinkled  with  lemon 
juice;  orange  and  grapefruit  seg- 
ments; 3 prunes  stuffed  with 
cream  cheese;  peanut  butter  fin- 
ger sandwiches. 

Sliced  smoked  sturgeon  or  white- 
fish  with  White  Wine  French 
Dressing:  pickled  beets  and  po- 
tato salad. 


Romaine  provides  a stately 
background  for  the  giant 
asparagus  tips^  shrimp  and 
€gg 

ROMAINE  AND 
SHRIMP  SALAD 

12  sulks  cDoksd  asparagus 
12  stic€S  hard-cooked  egg 
12  Urge  cooked  shrimp 
4 long,  4 short  leaves  romalne 
4 green  pepper  rings 
Mayonnaise 

Arrange  3 large  stalks  asparagus* 
topped  with  3 slices  of  egg  and 
3 ^rimp  on  each  long  romaine 
leaf.  Beside  it,  on  the  shorter 
leaf  place  a pepper  ring  filled 
with  mayonnaise.  Serves  4. 

SPANISH  BEEF  SALAD 

6 slices  cold  roast  beef 
Tomato  French  Dressing 
I head  lettuce,  shredded 
6 thick  slices  tomato 
6 onion  slices 
6 green  pepper  rings 

Cut  roast  beef  into  long  narrow 
strips.  Marinate  in  dressing  for 
1 hour.  Toss  in  salad  bowl  with 
lettuce  and  additional  dressing, 
Border  bowl  with  alternate  slices 
of  tomato,  onion  and  green  pep- 
per. Serves  6. 
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The  artichoke  U the  queen 
of  ike  luncheon  veseiahle 

plate 

ARTICHOKE 
VEGETABLE  PLATE 

4 artichokes 

1 cup  cooked  peas 
French  Dressing 
Radishes 
Mayonnaise 

Cook  artichokes  until  tender; 
chilL  Mix  peas  with  French 
dressing:  chill.  Serve  artichoke 
on  pfate  with  a mound  of  peas 
and  a few  radishes.  Serve  a 
small  bowl  of  mayonnaise  with 
each  pfate.  Serves  4. 

MOLDED  CHICKEN 

1 tablespoon  unfiavoned  gelatin 
3 tablespoons  cold  water 
cup  chicken  stock,  boiling 
% cup  Mayonnaise 
iVa  cups  diced  cooked  thicken 

Soften  gelatin  in  cold  water  for 

5 minutes  and  dissolve  in  chicken 
stock.  Cool  untff  sirupy  in  con- 
sistency. then  beat  until  frothy 
and  fight.  Fold  in  mayonnaise 
and  chicken.  Add  more  season- 
ings, if  desired.  Pour  into  ring 
mold  or  mdividuaf  molds  and  chill 
until  firm.  Unmold  on  crisp  cold 
lettuce,  garnish  with  additiorral 
mayonnaise,  strips  of  pimiento 
and  tomato  wedges.  Serves  6. 


TOMATO  CHEESE 
SALAD 

V/z  cups  hot  condensed  tomato 
soup 

ka  cup  cream  cheese 
1 tablespoon  butter 
teaspoon  salt 
I tablespoon  onion  juice 
1 tablespoon  unfTavored  gelatin 
!4  cup  cold  water 
Vz  cup  Mayonnaise 
Yz  cup  heavy  cream  or 
evaporated  milk 
Vz  cup  stuffed  olives,  chopped 
Heat  soup,  cheese,  butter,  salt, 
and  onion  juice  until  cheese  has 
softened.  Soften  gelatin  in  cofd 
water  and  dissolve  in  hot  mixture. 
Cool  until  mixture  starts  to  thick- 
en: whip  crearn  and  add  with 
mayonnaise  and  Stuffed  olives. 
Turn  into  nrold  and  chill.  When 
firm,  unmold  on  lettuce  and  gar- 
nish with  sliced  olives.  Serve  with 
mayonnaise  sprinkled  with  papri- 
ka, Serves  8. 

Use  1 cup  grated  American 
cheese,  \ green  pepper,  chopped, 
1 cup  diced  celery,  and  3 table- 
spoons lemon  juice  instead  of  the 
cream  cheese,  stuffed  olives  and 
cream  or  evaporated  milk. 
TOMATO  MOLDS— Omit  cheese, 
mayonnaise,  cream  and  olives. 
Use  tomato  juice  instead  of  soup. 
Cool.  Fold  in  i cup  each  chopped 
celery  and  sweet  pickle  relish. 
Season  with  celery  salt  and  Wor- 
cestershire sauce.  Chili, 


SUNDAY  NIGHT  COLD 
MEAT  PLATTER 

2 tups  cottage  cheese 

12  split  celery  stalks^  curled  zt  one 

end 

6  tomatoes  stuffed  with  coleslaw 

13  thin  half-slices  cucumber 
6 slices  cold  cooked  chkkerv 
12  slices  cold  spiced  tongue 
6 deviled  egg  halves 
Watercress 

Arrange  on  large  glass  chop  plate 
as  follows: 

In  center,  pile  cottage  cheese  in 
a mound.  Around  this  stand  cel- 
ery stalks  upright  in  circle,  with 
curled  ends  on  top.  Arrange  bor- 
der of  stuffed  tomatoes  alternat- 
ing with  groups  of  cucumber 
ha  If -si  ices.  For  outer  border  ar- 
range 6 groups  of  3 meat  slices 
alternating  with  deviled  egg 
halves.  Garnish  with  watercress. 
Serves  6. 

Use  cold  baked  ham  and  cold 
roast  beef  or  lamb  instead  of 
chicken  and  tongue. 

Use  summer  sausage  and  liver 
sausage  instead  of  chicken  and 
tongue. 

Use  slices  of  cold  baked  salmon 
instead  of  cold  meats  and  toma- 
toes stuffed  with  Cucumber 
Dressing  instead  of  coleslaw. 

Use  coleslaw  instead  of  cottage 
cheese  in  center.  Stuff  tomatoes 
with  cottage  cheese  instead  of 
coleslaw. 

WESTERN  TREASURE 
PLATE 

place  a lettuce  cup  filled  with 
fresh  pineapple  spears  at  the 
back  of  a luncheon  plate.  Across 
the  fronts  arrange  an  apricot  half 
filled  with  seedless  grapes  on  one 
side,  3 peach  slices  In  center, 
and  on  the  other  side  a half  pear 
filled  with  cottage  cheese  and 
topped  with  a walnut  meat.  Serve 
with  Whipped  Cream  Dressing. 
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AVOCADO  FILLED 
WITH  SALMON 

2 avocados 
Lemon  Juice,  Salt 
1 cup  diced  celery 

1  cup  flaked  salmon 

Vz  cup  Appetizer  Mayannaise 

Cut  avocados  lengthwise  into 
halves,  remove  seeds  and  sprinkle 
cut  portion  with  lenrion  Juice  and 
salt  Combine  c^fery  and  sainnon 
with  mayonnaise  to  moisten.  Fill 
centers  of  avocados.  Serves  4. 
Use  1 cup  crab  meat,  lobster, 
shrimp  or  oysters  instead  of  sal* 
mon. 

CALIFORNIA 
CHICKEN  SALAD 

3 tablespoons  lemon  juice 

1 cup  diced  cooked  chkken 
Yz  cup  finely  diced  apple 
Vz  cup  chopped  ripe  olives 
Vz  cup  diced  celery 

2 tablespoons  Mayonnaise  thinned 

with 

2  ^blespoons  cream,  sweet  or  sour 

Sprinkle  lemon  juice  over  chicken 
and  apple,  mixing  lightly.  Com- 
bine remaining  ingredients,  using 
only  enough  mayonnaise  to  mols* 
ten.  Add  chicken  and  apple  and 
toss  together  lightly.  Serve  cold 
with  mayonnaise.  Serves  4, 

CRAB-FLAKE  SALAD 

2 cups  crab  flakes,  canned  or  fresh 
cooked 

2 tablespoons  lemon  Juice 
2 teaspoons  grated  onion 
1 cup  sliced  cucumbers 
1 cup  Mayonnaise 
Ya  teaspoon  salt 
Salad  greens 

Combine  all  ingredients.  Serve  tn 
a bowl  garnished  with  salad 
gfbens  or  in  lettuce  cups  as  indi- 
vidual servings.  Serves  4. 

Omit  cucumbers  and  add  2 table- 
spoons chopped  green  pepper. 

Use  celery  instead  of  cucumbers. 


CHICKEN  AND  FRUIT 
SALAD 

1 orange 
15  large  grapes 
15  salted  almonds 
1 banana 
I apple,  diced 

3 cups  diced  cooked  white  meat 

of  chicken 

1 cup  Mayonnaise 

Remove  seeds  and  membrane  from 
orange  sections  and  cut  in  half. 
Cut  grapes  in  removing  seeds. 
Split  almonds.  Slice  banana.  Mix 
all  ingredients  lightly,  but  thor- 
oughly, Serve  chilled  on  lettuce 
leaf.  Serves  8, 

CHICKEN  AND 
SWEETBREAD  SALAD 

4 cups  diced  cooked  chicken 

2 cups  diced  cooked  sweetbreads 
2 cups  chopped  celery 

1 teaspoon  salt 
iVz  cups  Mayonnaise 
or  salad  dressing 
Uttuce 

Combine  first  4 ingredients.  Add 
mayonnaise  and  toss  together 
lightly.  Serve  in  lettuce  cups  on 
large  platter.  Serves  8. 

Add  14  cup  chopped  nut  meats 
and  whites  of  3 hard -cooked  eggs, 
chopped.  Rice  ydks  and  use  as  a 
garnish. 


CAMBRISSON  SALAD 

1 cup  diced  cooked  beef 

2 hard-cooked  eggs,  sliced 
2 tomatoes,  quartered 

4  anchovies,  diced 
1 small  head  lettuce 
French  Dressing 

Combine  beef,  eggs,  tomatoes, 
and  anchovies.  Serve  on  lettuce 
with  dressing.  Serves  6. 

CELERY  STUFFED 
WITH  SHRIMP 

1 tup  cooked  shrimp 

2 cups  grapefruit  segments,  chilled 

3 ounces  cream  cheese 

2 tablespoons  Mayonnaise 
Va  teaspoon  salt 
6 pieces  crisp  celery.  Lettuce 
French  Dressing 

Clean  shrimp;  cut  into  smalf 
pieces.  Drain  grapefruit.  Mash 
cheese,  add  mayonnaise  and  salt 
and  cream  together.  Add  shrimp 
and  mix  well  Pack  grooves  of 
celery  with  mixture;  cut  into  Va- 
inch  slices.  Arrange  on  lettuce 
with  grapefruit  segments.  Sprin- 
kle with  French  dressing,  for  6. 

Serve  crab* flake  Aalad  in 
ctUp  finger  roiUt  cucumber 
boatt  or  pepper  cases 
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CHICKEN  AND  HAM 
SALAD  WITH 
MUSTARD  DRESSING 

V/z  cups  diced  c!>Qked  c bickers 
V/z  cups  diced  cooked  ham 
Vz  teaspoon  minced  onion 
Va.  cup  Trench  Dressing 
d tomatoes  of  uniform  size 
Satt 

1 tup  Mayonnaise  or  salad 

dressing 

2 tablespoons  prepared  mustard 
Uttuce 

Combine  chicken,  ham  and  onEm 
and  marinate  for  1 hour  in  French 
dressing.  Drain.  Peel  tomatoes; 
saft,  invert  and  chill.  Combine 
mayonnafse  with  mustard,  add  to 
chicken  mixture  and  toss  together 
^ (ightly  until  thoroughly  mixed. 
Cut  each  tomato  into  sixths,  cut- 
ting to  within  inch  from  bot- 
tom. Place  on  lettuce,  fill  center 
with  chicken  safad,  garnish  with 
sprig  of  parsley  and  dash  of 
paprika.  Serves  6. 

Instead  of  cutting  tomatoes  into 
petals,  leave  them  whole  and 
scoop  out  centers. 

Serve  the  salad  on  thin  slices  of 
tomato  arranged  in  a circle  with 
slices  overlapping. 

Use  slices  of  egg  and  slices  of 
tomato  for  the  circle. 

Chicory  ond  $Hced 
cooked  eggs  are  a fitting 
garnish  for  any  chic  ken  t 
Jhh  or  ham  salad 


CHICKEN  SALAD, 
HAWAH 

1!4  cups  diced  cooked  chicken 
Vz  cup  diced  celery 
% cup  diced  apples 
IVz  tablespoons  capers 
Mayonnaise  to  moisten 

1 head  lettuce 

10  small  or  5 large  pineapple 
slices 

15  carrot  sticks,  3 inches  long 

2 or  3 medium  tomatoes 
10  olives 

Combine  chicken,  celery,  apple 
and  capers.  Moisten  with  mayon- 
naise, For  each  serving,  arrange 
a mound  of  mixture  in  center  of 
crisp  lettuce.  Top  each  with  2 
smafi  pineapple  slices  with  car- 
rot sticks  inserted  through  cen- 
ters or  place  mound  of  salad  on 

1 large  pineapple  slice.  Garnish 
with  tomatoes  cut  into  eighths, 
olives,  and  mayonnaise.  Serves  5. 

FISH  AND 

VEGETABLE  SALAD 

2 cups  ffaked  cooked  fish 
1 cup  Mayonnaise 

1 cup  diced  celery 
1 tablespoon  chopped  pitkie 
1 cup  cooked  peas 
Lettuce 

1 cup  sliced  cooked  beets 

2 hard-cooked  eggs,  sliced 

Combine  first  5 ingredients  light- 
ly. Pile  on  lettuce  leaves  and 
garnish  with  alternate  slices  of 
beets  and  eggs.  Serves  6. 


HONGKONG 

CHICKEN  SALAD 

3  cups  diced  cooked  chicken 

1 cup  drained  canned  bean  sprouts 

2 stalks  celery,  diced 
Vz  teaspoon  salt 
Dash  pepper 

French  dressing 
% cup  Mayonnaise 
Soy  sauce.  Lettuce 

Combine  chicken,  bean  sprouts, 
celery,  salt  and  pepper. , Moisten 
with  French  dressing  and  chill. 
Flavor  mayonnaise  with  soy  sauce 
and  add  enough  to  chicken  to 
hold  ingredients  together.  Pile 
into  cups  of  crisp  cold  lettuce 
leaves  and  garnish  with  olives. 
Serves  6 to  8. 

HAM  AND  SWEET 
POTATO  SALAD 

3 cups  diced  cooked  sweet 

potatoes 

1 cup  chopped  celery 
1 small  red  chlir  pepper,  minced 
1 cup  cubed  cooked  ham 
Va  cup  French  Dressing 
Lettuce  or  watercress 
Mayonnaise 

Marinate  sweet  potatoes,  celery, 
chill  pepper  and  ham  in  French 
dressing  30  minutes.  Serve  on 
lettuce  or  watercress  and  garnish 
with  mayonnaise.  Deviled  eggs 
may  be  used  as  additional  garnish 
if  desired  Serves  6. 

HAM  AND  APPLE 
SALAD 

VA  cups  diced  ham 
IVz  tups  diced  apple 
Vz  cup  chopped  celery 
1 head  lettuce  or  romalne, 
shredded 

Mustard  French  Dressing 

Combine  all  ingredients,  adding 
enough  dressing  to  coat  ingredi- 
ents, and  toss  together  in  salad 
bowl.  Senses  6. 

Use  Pineapple  Cream  Dressing 
instead  of  French  Dressing. 
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PYRAMID  SALAD 

30  celery  sticks 

30  Swiss  cheese  sticks 

30  ham  sticks 

Lettuce 

Watercress 

Parsley 

18  tomato  sections 
Mustard  French  Dressing 

Arrange  sticks  on  lettuce  pyra- 
mid  fashion.  Carnish  with  water- 
cress,  parsley,  and  tomato  sec- 
tions. Serve  with  dressing. 
Serves  6. 

HERRING  SALAD 

2  cups  shredded  heriing 

2 cups  diced  cooked  potatoes 
1 small  onion,  minced 
French  Dressing 
Mayonnaise 

Scald  boneless  salt  herring  and 
let  stand  ir^  water  for  several 
hours.  Drain  and  chill.  Flake  fish 
and  add  to  potatoes  and  onion. 
Marinate  in  French  dressing  for 

1 hour.  Serve  with  mayonnaise  on 
lettuce.  Serves  8. 

DUTCH  HERRING 
SALAD 

3 salt  herring 

2 tart  apples^  diced 

4 cooked  potatoes,  dked 

5 sour  gherkins,  diced 
1 cooked  beet,  diced 

3 scanions  In  vinegar 
Va  teaspoon  mustard 
Dash  pepper 

3  hard-cooked  eggs,  diced 
Mayonnaise  to  moisten 

Wash  herring  and  soak  3 hours  in 
cold  water.  Tear  them  length- 
wise and  cut  into  narrow  strips. 
Mix  with  remaining  ingredients, 
reserving  2 of  the  eggs.  Combine 
reserved  eggs  with  additional 
mayonnaise  and  serve  with  the 
salad.  Serves  8, 


JEAN  LAFITTE  SALAD 

2 cups  diced  cooked  meat 
% cup  dked  cooked  potatoes 
% cup  diced  cooked  carrots 
% cup  cooked  string  beans 

1 cup  French  Dressing 
4 sweet  pkkies,  chopped 

2 hard-cooked  eggs,  chopped 

1 cup  Mayonnaise 

Mix  meat  and  vegetables  with 
French  dressing  Let  stand  for  1 
hour;  then  add  pickles,  eggs  and 
mayonnaise.  Chill  and  serve  on  a 
lettuce  leaf.  Serves  8. 

KIPPERED  HERRING 
SALAD 

Vz  pound  smoked  kippered 
herring 

2 cups  chopped  celery 

1 green  pepper,  chopped 
1 onion,  chopped 
14  teaspoon  salt 
14  teaspoon  pepper 
V2  teaspoon  paprika 
54  cup  French  Dressing 

1 head  lettuce,  shredded 

2 hard-cooked  eggs,  sliced 

Chop  herring  and  vegetables  very 
fine.  Add  seasonings.  Toss  to- 
gether with  dressing,  and  serve 
on  shredded  lettuce.  Garnish  with 
hard -cooked  eggs.  Serves  8. 

Use  1 cup  chopped  tart  apple 
for  1 of  the  cups  of  celery  Omit 
green;  pepper. 


A lettuce  cup  af  the  base 
end  weteTcress  at  the  top 
keeps  thU  pyramid  iii  place 

MINTED  LAMB  SALAD 

2 cups  thin  small  slices  cold 
cooked  lamb 

2 cups  sliced  cooked  potatoes 
Vi  teaspoon  salt 
Mint  French  Dressing 
Lettuce  hearts 

Combine  lamb  and  potatoes;  add 
salt  and  marinate  in  dressing  for 
1 hour.  Drain.  Toss  lettuce  hearts 
with  dressing  in  salad  bowl,  heap 
lamb  and  potato  salad  on  lettuce, 
and  garnish  with  sprigs  of  mint. 
Serves  6. 

OYSTER  SALAD 

1 pint  oysters 

2 cups  chopped  celery 
French  Dressing 
Lettuce 

8 slices  lemon 
8 sprigs  parsley 

Wash  and  drain  oysters.  Place  in 
saucepan  with  a little  water  and 
simmer  until  edges  begin  to  curl. 
Cool,  drain  and  cut  into  quarters. 
Add  celery  to  oysters  and  moisten 
with  French  dressing.  Place  on 
lettuce  and  garnish  with  lemon 
slices  and  parsley.  Serves  8 
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SCALLOP  SALAD 

Z pint  scallops 
1 quart  boiling  water 
1 tablespoon  lemon  juice 
Vx  tablespoon  salt 
1 cup  Appetizer  Mayonnaise 
I cup  diced  celery 

cup  chopped  sweet  picktes 
Lettuce  or  chicory 

Cook  sea  flops  in  water  with  lemon 
juice  and  salt  lor  10  minutes. 
Chili  and  cut  into  quarters  tor 
more  if  scaHops  are  large)'.  Add 
mayonnaise,  celery  and  pickles 
and  mix  lightly.  Chill  for  1 hour. 
Serve  in  lettuce  cups.  Serves  6. 

SHRIMP  AND  ASPARA- 
GUS  SALAD 

16  cooked  shrimp,  cleaned 
French  Dressing 
IB  cooked  asparagus  stalks 
Lettuce  cups,  Mayonnaise 

Marinate  shrimp  in  French  dress- 
ing. Chiil.  Arrange  asparagus  and 
shrimp  on  plate  with  lettuce 
cups.  Serve  with  mayonnaise. 
Serves  4. 

Radiating  atparttgut  tip» 
from  a shrimp  center  give 
a buffet  angle  to  this  salad 


SMOKED  SALMON 
SALAD  BOWL 

Z cups  shredded  smoked  salmon 
Vz  cup  cooked  peas 
Vx  cup  chopped  celery 
Vx  cup  sliced  cooked  green  beans 
Vx  cup  diced  cooked  potatoes 
Pearl  Onion  French  Dressing 

1 head  lettuce  or  chicory,  shredded 

2 hard-cooked  eggs,  separated 

Toss  all  ingredients  (except  egg 
yolks)  together  in  salad  bowl  and 
chin.  Sprinkle  with  sieved  egg 
yolks  and  garnish  with  marinated 
cucumber  slices.  Serves  8. 

SWISS  SALAD  BOWL 

S/a  head  romaine 
j/a  head  chicory 
Vx  bunch  watercress 
Mustard  French  Dressing 
2 cooked  breasts  of  chicken 
Va  pound  cold  baked  ham 
S4  pound  cold  tongue 
S4  pound  Swiss  cheese 

Shred  greens,  toss  with  dressing 
and  arrange  in  6 fndividuai  salad 
bowls  Chill.  Cut  chicken,  ham. 
tongue,  and  cheese  into  long  nar- 
row strips  and  rnarinate  in  dress- 
ing for  15  minutes.  Drain;  ar- 
range in  4 groups  on  top  of 
greens  In  each  salad  bowl.  For  6 


CHEESE  AND 
VEGETABLE  SALAD 

Crisp  lettuce  leaves 
2 tomatoes 

IVx  cups  cottage  cheese 
Vx  teaspoon  grated  onion 
!4  teaspoon  salt 
Dash  paprika 

Line  salad  bowl  with  lettuce 
hearts.  Peel  tonnatoes,  cut  in 
wedges  and  place  around  edge  of 
bowl.  Mix  cheese  with  onion, 
salt  and  paprika.  Pile  in  center 
of  bowk  Serves  4. 

Add  ] teaspoon  chopped  parsley. 
Omit  onion  and  add  I teaspoon 
minced  chives. 

SHRIMP  AND  PINE- 
APPLE SALAD 

1 cup  shrimp 
1 cup  diced  pineapple 
V4  teaspoon  salt 
Vs  teaspoon  paprika 
4 tablespoons  French  Dressing 
Lettuce  or  romaine 

Combine  shrimp,  pineapple,  salt 
and  paprika  and  rnix  well.  Chill 
thoroughly.  When  ready  to  serve, 
mix  with  French  dressing.  Ar- 
range on  lettuce  or  romaine. 
Serves  4. 

TONGUE  AND 
CABBAGE  SALAD 

I head  cabbage 

1 cup  diced  cold  cooked  tongue 
1 cup  diced  cold  cooked  ham 
1 green  pepper,  chopped 
1 sweet  red  pepper,  chopped 
Vx  onion,  chopped 
1 cup  Mayonrraise 

Shred  cabbage  as  for  coleslaw. 
Add  next  5 Ingredients  and  blend 
mayonnaise  with  cabbage  mix- 
ture. Sugar  and  salt  may  be  added 
if  desired.  Serves  8. 

A new  howl  gives  a 
flair  to  your  favorite  cheese 
and  vegetable  salad 
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FRUIT  SALAD  IN 
ORANGE  ICE  RINGS 

V/z  tups  orange  juice 
2 tablespoons  lemon  Juice 
Dash  salt 
^ cup  sugar 
14,  cup  water 

2 egg  whites^  stiffly  beaten 
Segments  from  grapefruit 
4 slices  pineapple^  diced 
Segments  from  2 oranges 
Fruit  Mayonnaise 
Lettuce  cups 
Mint  leaves 

Combine  orange  juice,  lemon 
juice  and  salt  and  freeze  until 
firm  in  refrigerator  tray.  Boil 
sugar  and  water  together  for  3 
minutes  and  pour  slowly  into 
stiffly  beaten  whites,  beating 
constantly.  Cool  to  lukewarm. 
Scrape  up  thin  layers  of  frozen 
mixture  with  an  inverted  spoon 
and  fold  into  egg  white  mixture; 
pour  Into  Individual  ririg  molds 
and  freeze  in  refrigerator  tray 
until  firm.  Combine  grapefruit, 
pineapple  and  orange  with  may- 
onnaise and  chill.  Unmold  orange 
ice;  garnish  centers  with  lettuce 
cups  and  fill  with  fruit  salad. 
Garnish  with  mint  leaves. 
Serves  4. 

Lime,  lemon  or  orange  Ice  may 
be  purchased  and  frozen  in  ring 
rrvolds  until  firm;  then  filled  with 
fruit  salad  and  garnished  as  above. 

FROZEN  TOMATO 
APPETIZERS 

6 small  tonnatoeSr  peeled 
1 teaspoon  salt 
Dash  pepper 
Watercress  or  lettuce 
Caviar  Mayonnilse 

Hollow  out  tomatoes  slightly  at 
stem  ervd;  sprinkle  with  salt  and 
pepper;  Invert  and  chill.  Drain. 
Frost  in  refrigerator  tray  for  I 
hour.  Serve  on  watercress  and 
top  with  mayonnaise.  Serves  6. 


FROZEN  CHICKEN 
SALAD  RINGS 

2 teaspoons  un flavored  gelatin 
2 tablespoons  cold  water 
Vz  cup  milk 
1 egg  yolk 

1 cup  diced  cooked  chicken 

2 tablespoons  sliced  cooked 

mushrooms 

4 tablespoons  chopped  celery 

1 teaspoon  minced  pirn  lento 

2 teaspoon  minced  green  pepper 
2 tablespoons  chopped  parsley 
Few  drops  lemon  juice 

14  cup  heavy  cream,  whipped 

Lettuce  cups 

Cucumber  Cream  Dressing 

Soften  gelatin  In  cold  water. 
Gambine  milk  with  egg  yolk  In 
top  of  double  boiler  and  cook 
until  thick.  Dissolve  gelatin  in 
hot  milk  mixture  and  cool.  When 
it  begins  to  thicken  add  next 
7 Ingredients  and  fold  In  whipped 
cream.  Freeze  m individual  ring 
molds  In  refrigerator  tray  until 
firm,  about  3 hours.  Unmold; 
arrange  lettuce  Cup  in  center  of 
each  ring  and  fill  with  dressing. 
Garnish  with  tomato  sections  and 
watercress.  Serves  4. 

Use  14  cup  diced  cooked  ham  or 
tongue  and  Vz  cup  chicken. 

Use  1 cup  diced  cooked  turkey 
Instead  of  chicken,  or  use  cup 
turkey  and  Vk  cup  ham. 

Double  the  recipe;  pour  mixture 
into  freezing  tray  and  serve  as  a 
loaf,  garni^ed  with  tomato  sec- 
tions. 

STUFFED  TOMATOES 
IN  FROZEN 
DRESSING 

6 small  ripe  tomalots 

1 teaspoon  salt 

94  cup  grated  cucumber 

2 tablespoons  minced  green  pepper 
2 tablespoons  minced  chives 

1 cup  cottage  cheese 
I cup  Cooked  Salad  Dressing 
1 cup  heavy  cream,  whipped 
Lettuce  or  watercress 


Wash  tomatoes,  remove  skins 
and  hollow  out  centers.  Sprinkle 
with  salt,  invert  and  chill.  Mix 
cucumber,  green  pepper,  chives 
arid  cheese  with  3 tablespoons 
dressing  and  pack  mixture  Into 
tomatoes.  Arrange  tomatoes  up- 
side down  in  a row  in  freezing 
tray.  Fold  whipped  cream  Into 
remaining  dressing,  pour  over 
tomatoes  and  freeze  about  2 
hours.  Cut  frozen  mixture  Into 
squares  between  each  tomato, 
and  serve  on  lettuce.  Serves  6. 
Use  1 cup  softened  cream  cheese 
instead  of  cottage  cheese  and  4 
tablespoons  chopped  olives  instead 
of  pepper  and  chives. 

Use  1 cup  diced  cooked  chicken, 
turkey  or  game  instead  of  cottage 
cheese,  and  mix  with  4 table- 
spoons dressing  instead  of  3. 

Use  I cup  diced  cooked  ham, 
tongue,  or  veal  instead  of  cot- 
tage cheese;  % cup  chopped 
celery  instead  of  cucumbers,  and 
mix  with  4 tablespoons  dressing 
instead  of  3. 

Use  1 cup  flaked  crab  meat, 
shrimp  or  tuna  instead  of  cot- 
tage cheese,  94  cup  cold  cooked 
peas  instead  of  cucumbers,  and 
mix  with  4 tablespoons  dressing 
instead  of  3. 

FROZEN  OLIVE 
CHEESE  SALAD 

3 ounces  sharp  Cheddar  cheese 
14  cup  cream 

10  ripe  olives,  stoned  and  chopped 

1 teaspoon  chopped  pimiento 

6 tomatoes,  hollowed  out  and 
chilled 

Lettuce  or  watercress 
M'ayonnaise 

Blend  cheese  well  with  cream; 
add  olives  and  pimiento.  Place 
in  6 small  peper  cups  and  freeze 

2 to  3 hours  in  refrigerator  tray. 
Unmold  into  hollowed-out  toma- 
toes; serve  on  lettuce  with  may- 
onnaise. Serves  6. 


FROZEN  SALADS 


FROZEN  FRUIT 
GINGER  SALAD 

3 ounces,  cream  cheese 
3 UbIespDons  Mayonrtafse 
!4  cup  maraschino  cherries,  sliced 
14  cyp  chopped  dates 
'A  cup  preserved  kumquats 
Va  cup  diced  pineapple 
1 tablespoon  chopped  candied 
ginger 

1 cup  heavy  cream*  whipped 
!4  cup  toasted  almonds 
Lettuce 

PineappCe  Cream  Dressing 

Beat  cKeese  and  mayonnaise  to- 
gether until  smooth;  combine 
with  fruits  and  fofd  in  whipped 
cream.  Pour  into  freezing  tray 
of  refrigerator,  sprinkle  with  al- 
monds and  freeze  2i^  to  3 hours, 
or  until  firm.  Cut  into  squares 
and  serve  on  fettuce  with  dress- 
ing. Serves  8, 

Use  Va  cup  diced  oranges  instead 
of  chopped  dates;  and  Va  cup 
diced  bananas  instead  of  kum- 
quats;  omit  chopped  ginger. 
Freeze  mixture  in  sealed  baking 
powder  cans;  slice  and  serve  on 
slices  of  tomato;  garnish  with 
watercress.  Freeze  mixture  as 
above;  serve  on  slices  of  pine- 
apple and  garnish  with  water- 
cress. 

FROZEN  PEAR  AND 
CHEESE  SALAD 

3 ounces  cream  cheese,  mashed 
1 No*  1 can  pears 
3 tablespuons  French  Dressing 
Ginger  Dressing 

To  cheese  add  juice  drained  from 
pears  and  French  dressing;  beat 
until  smooth.  Slice  pears  artd 
arrange  in  freezing  tray  of  re- 
frigerator. Pour  in  cheese  mix- 
ture and  freeze  until  firm  enough 
to  cut  into  squares.  Arrange  on 
lettuce  and  serve  with  dressing. 
Serves  4. 


FROZEN  SPICED 
APRICOT  SALAD 

1 pound  dried  aprkuts 

2 cups  water 

14  teaspoon  doves 
!4  cup  sugar 
Ya  teaspoon  salt 
Grated  rind  of  1 lemon 
2 tablespoons  lemon  Juke 
Lettuce 

Lemon  Mayonnaise 

Wash  apricots  and  cook  in  water 
with  doves*  sugar,  salt  and  rind 
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Any  /ruil  from  your 
may  he  combined  for  frozen 
fruit  salad 


of  lemon  until  tender.  Rub 
through  a coarse  sieve,  add  the 
lemon  juice  and  freeze  for  2 
hours.  Scrape  up  into  thin  layers 
with  an  inverted  spoon  when 
solidly  frozen  and  serve  on  let- 
tuce or  endive  with  mayonnaise. 
Serves  6. 

FROZEN  SPICED  PRUNE— Use 

prunes  and  Yi  teaspoon  cinnamion 
for  apricots  and  doves. 
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FROZEN  TOMATO 
SALAD  IN  CUCUMBER 
BOATS 

Vz  eticumber  pared  and  chopped 
3 stalks  celery,  chopped 
I cup  cooked  asparagus  tips 
3 cups  tomato  puree 
6 lettuce  cups 
6 Cucumber  Boats 
Mayonnaise 

3 tablespoons  chopped  chives 

Combine  cucumber,  celery  artd 
asparagus  with  tomato  pur^e; 
pour  into  refrigerator  trays  and 
freeze  about  Wz  hours  or  until 
just  firm.  Arrange  lettuce  cups 
on  salad  plates;  place  a cucum- 
ber boat  on  each  and  fill  each 
with  frozen  tomato  mi?(ture.  Top 
with  mayonnaise  and  sprinkle 
with  chopped  chives.  Serves  6, 
Serve  frozen  tomato  mixture  in 
hollowed  out  chilled  peeled  to- 
matoes Instead  of  in  cucumber 
boats. 

Slice  frozen  tomato  mixture; 
serve  on  lettuce  or  watercress 
and  garnish  vi^ith  rosettes  of 
cream  cheese. 

A 9prig  &f  watercress  with 
stuffed  oUpe  flowers  deco- 
rates frozen  sea  food  soiad 


FROZEN  SUMMER 
FRUIT  SALAD 

Vz  cup  sliced  strawberries 
Vz  cup  diced  canned  pineapple 
Vz  cup  diced  orange  segments 
Vz  cup  diced  bananas 
2 teaspoons  lemon  juice 
1 teaspoon  unfiavored  gelatin 
1 tablespoon  cold  water 
4 teaspoons  strained  honey 
% cup  heavy  creamy  whipped 
Lettuce 

Combine  fruits  with  lemon  juice; 
chill.  Soften  gelatiri  in  cold  wa- 
ter; dissolve  over  hot  water  and 
add  to  honey  and  fruit  Fold 
whipped  cream  into  fruit  mix- 
ture and  freeze  in  refrigerator 
tray  3 hours  or  until  firm.  Cut 
into  squares  and  serve  on  lettuce. 
Serves  8. 

Use  Vi  cup  red  raspberries  in- 
stead of  strawberries. 

Freeze  in  sealed  baking  powder 
cans,  slice,  arrange  on  lettuce. 
Top  each  round  with  pared  hon- 
eydew  or  cantaloupe  ring:  fill 
center  with  melon  balls  and 
serve  with  Lime  French  Dressing. 
On  each  rourtd  of  frozen  salad 
place  a ring  of  avocado  and  gar- 
nish center  with  Pastel  Fruit 
Mayonnaise. 


FROZEN  SEA  FOOD 
SALAD 

2 teaspoons  unflavured  getatlii 
!/a  cup  told  water 
2 cups  flaked  sea  food  (crab  meat, 
shrimp  or  Jobster) 

^ cup  tomato  catchup 

2 tablespoor^s  lemon  Juice 

3 tablespoons  vinegar 

1 teaspoon  prepared  horse-radish 
Vat  teaspoon  salt 
Vz  cup  Mayonnaise 
Uttuce 

Soften  gelatin  in  cold  water  and 
dissolve  over  hot  water.  Combine 
with  sea  food,  catchup,  lemon 
juice,  vinegar,  horse-radish  and 
salt;  fold  in  tnayonnaise.  Freeze 
in  refrigerator  tray  until  firm, 
about  2 hours.  Cut  Into  cubes 
and  arrange  on  slices  of  tomatoes 
on  lettuce.  Serves  6. 

Serve  frozen  sea.  food  in  hol- 
lowed-out  whole  tomatoes. 

Serve  frozen  sea  food  in  Cucum- 
ber Boats. 

Serve  as  a loaf  on  watercress 
with  border  of  overlapping  cu- 
cumber and  tomato  slices. 
Freeze  sea  food  mixture  in  in- 
dividual oiled  ring  molds;  un- 
mold,  arrange  on  watercress;  fill 
centers  with  Cucumber  Dressing 
in  lettuce  cups. 


HOLIDAY  SALADS 
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BUNNY  SALADS 

1 packige  lime  gelatin 

2 tups  hot  witei- 
6 pear  halves 

4 tablespoons  cottage  cheese  . 
Mayonnaise 

1 tablespoon  chopped  blanched 
almonds 
Lettuce 

24  almonds,  blanched 
Paprika 

Soft  pSmiento  cheese 
Parsley 

Dissolve  gelatin  in  hot  water. 
Pour  into  a pan  8)«8x2  inches 
and  chill  until  firm.  For  each 
salad  fill  pear  half  with  cottage 
cheese  mixed  with  mayonnaise 
and  chopped  almonds.  Invert  on 
lettuce  leaves  on  bed  of  shredded 
gelatin  made  by  forcing  firm  lime 
gelatin  through  a ricer.  Make 
bunny's  ears,  mouth  and  tail  of 
almonds.  Make  eyes  by  dipping 
the  pointed  end  of  a knife  into 
paprika.  Garnish  with  small  car- 
rot shaped  from  cheese  with  a 
sprig  of  parsley  for  fop.  Serve 
with  mayonnaise.  Makes  6, 

POINSETTIA  SALAD 

1 Ho.  2V2  can  pears 
Vz  cup  red  cinnamon  drops 

3 tablespoons  vinegar 
1 bunch  watercress 

4 teaspoons  grated  sharp 

Cheddar  cheese 
Lime  Frettch  Dressing 

Combine  sirup  from  pears  with 
cinnamon  drops  and  vinegar  and 
heat  to  boiling.  Cut  each  pear 
half  into  4 lengthwise  slices  to 
represent  petals  and  simmer  in 
sirup  for  20  minutes,  or  until  well 
colored.  Chill,  Arrange  water- 
cress on  4 salad  plates.  On  each 
arrange  8 petal s*  clockwise,  each 
curving  toward  the  center  to  rep- 
resent a flower.  Sprinkle  I tea- 
spoon grated  cheese  in  center  of 
each  flower,  and  sen/e  with  dress* 
ing.  Serves  4. 


CHRISTMAS  WREATH 
SALAD 

6 slices  pineapple 
1 head  romaine 
Angelica 

Vz  cup  red  cinnamon  drops 
Whipped  Cream  Dressing 

Arrange  1 slice  pineapple  on  ro- 
maine  on  each  plate.  Cut  angelica 
to  represent  holly  leaves  and  ar- 
range on  pineapple.  Sprinkle  cin- 
namon drops  at  intervals  between 
the  leaves  to  represent  holly.  Fill 
center  of  pineapple  ring  with 
whipped  cream  dressing.  Serves  6. 

DUCK  SALAD 

1 small  head  lettuce,  shredded 
6 large  peach  halves 
1 cup  cottage  cheese 
6 yellow  marshmallows 
12  currants 

Vz  cup  toasted  almonds 
Fruit  Mayonnaise 

Arrange  shredded  lettuce  on  large 
glass  platter  or  chop  plate,  fluf- 
fing it  up  with  a fork  to  resemble 
waves.  Stuff  each  peach  half 
with  cottage  cheese  arrd  invert, 
rounded  side  up  on  lettuce.  For 
each  duck's  head  use  a marshmal- 
low, with  currarits  for  eyes  and  a 
toasted  almond,  split,  for  each 
bill.  For  each  tail  use  3 or  4 al* 
mortds.  Serve  with  the  fruit 
cream  mayonnaise.  Serves  6. 

Use  Whipped  Cream  Dressing. 


FIRECRACKER  SALAD 

1 package  strawberry,  raspberry 
or  cherry  gelatin 
1 cup  boiling  water 
^ cup  cold  water 
16  square  marshmallows 
Watercress,  Mayonnaise 
4 marshmallow  stars 

Dissolve  gelatin  in  boiling  water, 
add  cold  water  and  pour  to  V^- 
inch  thickness  in  shallow  obfong 
pan.  When  gelatin  is  almost  set, 
arrange  4 stacks  of  4 marshmal- 
lows each,  fiat  sides  together,  in 
the  gelatin,  allowing  room  be- 
tween each  "firecracker,"  When 
firm,  pour  on  remaining  cooled 
gelatin.  Cut  between  rows  of 
nnarshmallows  and  lift  out  care- 
fully with  a spatula.  Arrange 
each  plate  with  watercress,  place 
"firecr^ker"  on  it  and  make  a 
fuse  of  mayonnaise.  Tip  each 
fuse  with  a star  cut  from  a 
marshmallow  with  wet  scissors. 
Serves  4, 

Cut  pimientos  into  halves,  form 
a roll  of  cream  cheese  the  same 
length  as  pimiento.  Roll  cheese 
in  pimiento  and  chill.  Insert  a 
narrow  strip  of  green  pepper  for 
fuse.  Serve  with  rnayonnaise. 

Bunny  salads  will  delight 
every  youngster  at  the 
Easter  party 
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DRUM  MAJOR  SALAD 

!4  pound  cream  cheese 
Mayonnaise 

3 tabtespoons  chopped  walnuts 
3 tablespoons  chopped  olives 
teaspoon  salt 
3 tomatoes,  sliced 
1 green  pepper,  cut  into  strips 
Salad  greens 
12  pitted  olives 
12  celery  sticks,  (4  Inches) 

Beat  cheese  smooth  with  rnayon- 
rtaise,  sdd  nuts,  olives  and  salt. 
Spread  thickly  between  2 tonr^ato 
slices.  Arrange  pepper  diagonally 
across  filling.  Place  on  nests  of 
greens.  Place  an  olive  on  end  of 
each  celery  stick  and  cross  2 on 
each  salad.  Serve  with  rTtayon- 
naise,  for  6. 

WASHINGTON’S 

SALAD 

Cover  a 4- inch  straight  section 
,of  banana  with  mayonnaise.  Roll 
in  chopped  nut  meats  and  piace 
on  bed  of  lettuce.  Garnish  with 
cherries  and  a hatchet  fastened 
in  a slit  in  the  "log,” 

Et?ery  one  will  “fall  in 
with  the  drum  major  salad 


EASTER  SALAD 

2 tablespoons  un flavored  gelatin 
3!/2  cups  chicken  broth 
Salt,  Pepper 
Hard'cooked  eggs,  sliced 
1 pimiento,  cut  Into  attractive 
shapes 

Sliced  cooked  chkkert 
Tomato  aspic,  chopped 
Watercress,  Mayonnaise 
Olives,  chapped 

Soften  gelatin  in  cup  cold 
chicken  broth  for  5 minutes.  Heat 
remainder  of  broth  to  boiling, 
add  seasoning  and  gelatin  and  stir 
until  dissolved.-  Strain  through 
cheesecloth.  When  it  begins  to 
thicken  glaze  a mold  with  the 
gelatin  mixture.  Have  the  jelly 
about  I inches  thick  in  the  bot- 
tom. Dip  hard-cooked  eggs  and 
pimiento  in  liquid  gelatin  and 
place  on  bottom  and  sides.  Ar- 
range sliced  cooked  chicken  in 
alternate  layers  of  dark  and  light 
meat.  Fill  with  remainder  of 
cooled  gelatin.  Chill  until  firm. 
Unmold  and  serve  on  platter, 
garnished  with  chopped  tomato 
aspic  and  cress.  Serve  with  may- 
onnaise or  tartar  sauce  and  add 
chopped  olives  to  either  as  a 
relish.  Serves  6. 


INDEPENDENCE  DAY 
SALMON  RING 

2 tablespaons  untlavared  gelatin 
!4  cup  cold  water 
2 ,egg  yolks 
1 teaspaon  salt 

1 teaspoon  dry  mustard 
V4  teaspoon  paprika 

2 tablespoons  sugar 
% cup  milk 

5 tablespoons  lemon  Juke 
(or  vinegar) 

% tablespoon  butter 
Z cups  flaked  cooked  salmon 

1 cup  Mayonnaise 

2 egg  whites  (optional) 

Cucumber  Dressing 

Soften  gelatin  in  cold  water.  Mix 
egg  yofks  with  salt,  mustard, 
paprika  and  sugar.  Add  milk, 
then  add  lemon  juice  very  slowly* 
stirring  constantly,  and  cook  over 
hot  water  until  mixture  thickens. 
Add  butter  and  gelatin  and  stir 
until  gelati^  dissolves.  Chill  until 
mixture  starts  to  thicken.  Fold 
in  salmon,  rr>ayonnafse  and  stiffly 
beaten  egg  whites.  Pour  into 
oifed  ring  mold  and  chill  until 
firm.  Unmold,  garnish  with  wa- 
tercress, fill  center  with  dressing 
and  place  tiny  flags  at  regular 
spaces  around  the  edge  of  jefJied 
ring.  Serves  6 to  8, 


SHAMROCK  SALAD 

2 green  peppers 
10  ounces  pimiento  or  cream 
cheese*  softened 
Lettuce  or  chicory 
French  Dressing 

Wash,  cut  off  stem  end  and  re- 
move seeds  from  well -shaped 
peppers.  Stuff  with  cheese  and 
chill  4 hours.  Cut  into  14 -inch 
slices  and  arrange  3 for  each 
salad  on  lettuce  or  chicory.  Pipe 
cream  cheese  flower  in  center  of 
each.  Serve  with  French  dressing. 
Serves  6. 


HOLIDAY  SALADS 
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JACK-O’-LANTERN 

SALAD 

6 large  peach  halve$t  canned 
2 cups  Waldorf  Salad 
Lettuce,  12  doves 
12  strips  pimiento 
Stuff  peach  hatves  with  Waldorf 
salad  and  arrange  each  on  lettuce, 
rounded  side  up.  Use  2 doves 
for  eyes,  and  strips  of  pimiento 
for  nose  and  mouth.  Serves  6. 

TURKEY  SALAD 

6 whole  pears 
^ cup  crushed  pecans 
1 bunch  watercress 
1 apple,  pared  and  cut 

into  wedges 
6 candled  cherries 
6 strips  pimientos 
6 half-slices  pineapple 
Cream  Cheese  rrench  Dressing 

Roll  pears  in  crushed  pecans  and 
arrange  each  on  watercress  on  a 
salad  plate  Stick  an  apple  wedge 
into  stem  end  of  each  pear  for 
turkey's  neck;  top  with  a cherry 
for  head  and  attach  strip  of  pi- 
miento underneath  for  wattles 
At  other  end  of  pear  arrange  a 
half  slice  of  pineapple  upright, 
for  tail  feathers.  Serve  with 
dressing.  Serves  6. 


VALENTINE  SALADS 

2 tablespoons  unf  lave  red  gelatin 
!/a  cup  cold  water 

4 cups  tomatoes  (fresh  or  cooked) 
1 tablespoon  minted  onion 
Dash  celery  seed,  2 cloves 
V2  teaspoon  salt 
1 teaspoon  sugar 
1 tablespoon  lemon  juice 
1 head  chicory 
French  Dressing 

3 ounces  cream  cheese 
Cucumber  Cream  Dressing 

Soften  gelatin  in  cold  water 
Cook  tomatoes,  onion,  celery 
seed,  dovesj  salt  and  sugar  to- 
gether 15  minutes.  Strain;  dis- 
solve softened  gelatin  in  hot  liq- 
uid. Add  lemon  juice  and  cool 
Pour  into  heart-shaped  molds  and 
chill  until  firm.  Toss  chicory  with 
a little  French  dressing  and  ar- 
range on  6 salacf  plates.  Place  jel- 
lied tomato  heart  on  each,  and 
with  pastry  bag  and  tube  pipe 
frilly  border  of  softened  cream 
cheese  around  each.  Serve  with 
dressing.  Serves  6. 

Tomato  jelly  mixture  may  be 
poured  into  pans  or  molds  in  Va- 
inch  layers,  and  cut,  when  chilled, 
with  heart-shaped  cookie  cutter. 


ORANGE 

JACK-O’-LANTERN 

SALAD 

6 smiEI  oranges 
3 cups  fruit  salad 
1 head  lettuce,  shredded 
Mayonnaise 

Cut  off  tops  of  oranges,  remove 
pulp,  and  cut  eyes,  nose,  and 
mouth  in  the  skir’i.  Fill  with  fruit 
salad,  replace  tops,  and  serve  on 
shredded  lettuce  with  mayon- 
naise. Serves  6. 

ST.  PATRICK’S  DAY 
SALAD 

1 package  lime  gelatin 
1 cup  red  sweet  cherries,  pitted 
1 cup  white  sweet  cherries,  pitted 
1 to  2 cups  cottage  cheese 
Prepare  gelatin  as  directed  on 
package.  Arrange  dark  and  light 
pitted  cherries  in  a mold,  pour 
part  of  gelatin  mixture  over  them 
and  chill  until  firm,  then  add  re- 
maining gelatin.  CN11.  Unmold 
salad  on  bed  of  lettuce  and  serve 
with  salad  dressing  and  cottage 
cheese.  Serves  8. 

Turkey  gobhtpr,  »ea  lion  or 
pussy  cat  tciU  ho  the  result 
of  your  skill  and 
imagination 
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SALAD  GARNISHES 

CUCUMBER  TULJPS^ut  the 
ends  (2- inch  lengths)  from  un- 
peeled medium  cucumbers.  Cut 
6 or  7 triangular  sections  down 
from  cut  edge,  making  petals. 
Toothpicks  may  be  used  as 
markers  so  that  aN  the  petals 
will  be  even.  Hollow  out  remain’^ 
ing  seeds,  leaving  a V4-inch  wall. 
Place  a small  rounded  bit  of 
carrot,  rutabaga  or  beet  on  a 
toothpick  and  pre^  into  the  cen- 
ter Chill  in  ice  water 
CUCUMBER  BALLS— Cut  large 
cucumbers  into  balls  with  French 
vegetable  cutter  and  marinate  in 
French  Dressing.  Sprinkle  with 
paprika  and  serve  as  a garnish. 
GREEN  OR  RED  PEPPER  RINGS 
— Cut  a slice  from  the  top  of 
fresh  pepper;  remove  seeds  and 
partitions.  Slice  crosswise,  mak- 
ing rings  as  wide  as  desired. 
These  rings  may  be  used  to  hold 

Watermelon  howl  or  mefon 
baskeiit  for  mlad  service  will 
delight  your  guests 


together  stalks  of  asparagus, 
whole  string  beans  etc.,  or  if  cut 
quite  wide  they  will  serve  as  cups 
to  hold  mayonnaise. 

JELLIED  GINGER  ALE  CUBES— 
Sprinkle  tablespoon  gelatin 
over  2 tablespoons  cold  water. 
Dissolve  over  boiling  water.  Cool. 
Add  1 cup  ginger  ale  and  mix 
thoroughly.  Pour  into  a square 
pan  which  has  been  dipped  in 
cold  water.  Chill  until  firm.  Cut 
into  small  cubes.  To  make  grape 
juice  cubes  use  cup  grape 
juice  and  cup  ginger  ale,  in- 
stead of  the  1 cup  ginger  ale, 
RADISH  R05ES**Trim  off  all 
but  an  inch  of  stem.  Cut  off 
root  and  with  a sharp  knife  cut 
the  outside  layer  down  from  the 
tip  toward  stem  end  in  5 or  more 
sections  so  that  the  red  outside 
covering  stands  out  like  the 
petals  of  a flower.  Chill  radishes 
in  ice  water  until  petals  curl. 
Cut  olives,  capers,  pimientos, 
slices  of  hard- cooked  egg  or 
beets  into  fancy  shapes. 


MELON  BASKETS 

Locate  the  center  between  the 
ends  of  a melon.  One  inch  on 
each  side  of  this  point,  make  a 
cut  downward  Vb  of  the  distance 
through  the  melon,  make  another 
cut  i inch  on  the  other  side  of 
the  center  point,  thus  making  a 
2-inch  strip  through  the  center 
down  way  through  melon.  Cut 
from  each  end  in  toward  center 
to  this  strip  on  each  side  and 
remove  portions  of  melon.  Re- 
move edible  portions  of  melon 
with  French  vegetable  cutter  or 
a spoon,  chill. 

WATERMELON  BOWL 

Cut  watermelon  lengthwise  in  a 
Ms  to  proportion.  Remove  top 
third  Then  cut  out  melon  balls 
with  a French  vegetable  cutter. 
ChiJI,  Mark  off  2-inch  spaces  on 
cut  edge  of  melon  and  cut  out 
triangular  sections  between  each 
marker,  making  a notched  edge. 
Fill  bowl  with  chilled  watermelon 
and  cantaloupe  balls. 


CREAM  CHEESE 
NOVELTIES 

Arrange  assorted  cheese  balls 
with  avocado  rings,  sliced  tomato, 
sliced  beet  and  artichoke  hearts; 
adding  French  Dressing, 

Make  a rainbow  garnish  as  fol- 
lows: 

Line  a small  deep  enameled  re- 
frigerator pan  or  little  cake  mold 
with  waxed  paper,  Mix  cheese 
with  sufficient  cream  to  mold 
nicely.  Pack  in  alternate  layers 
with  hard- cooked  egg  yolk 
mashed  with  a little  mayonnaise, 
minced  green  peppers  and  minced 
pimientos.  or  minced  fines  herbes. 
Chill  or  freeze,  unmold,  remove 
paper  and  cut  down  in  slices  with 
knife  dipped  in  ice  water.  Use 
striped  slices  as  garnish,  or  for 
open-faced  sandwiches,  or  serve 
alone  on  lettuce  leaves  with 
French  Dressing. 

SALAD  SERVING 
SUGGESTIONS 

Use  silver  ice  tongs  to  serve 
salad  consisting  of  large  pieces  of 
fruit  or  vegetables. 

Cut  a thin  slice  from  stem  end 
of  a sweet  red  or  green  pepper, 
remove  seeds  and  use  as  a con- 
tainer for  mayonnaise. 


STUFFED  OLIVE 
GARNISHES 

1 (lO  ounce)  bottle  olives 

1 package  cream  cheese 

Mayonnaise 

1/2  cup  chopped  nuts 

Cut  olives  into  halves  lengthwise, 
remove  pits  and  chill.  Mix  cream 
cheese  to  a paste  with  mayon- 
naise, shape  into  small  bails  and 
roll  in  chopped  nuts.  Put  the 
cheese  balls  between  the  halves 
of  olives  and  press  together 
slightly.  Serve  as  garnish  for 
meat  or  vegetable  salads,  or  as* 
pics. 

CELERY  CURLS 

Cut  celery  stalks  into  2- inch 
pieces.  With  a very  sharp  knife, 
begin  at  the  outer  edge  and  make 

4 to  6 cuts  parallel,  extending 
about  16  of  the  way  down  the 
stalk.  Place  in  ice  water  until 
celery  curls.  Both  ends  may  be 
curled. 

PICKLE  FANS 

Cut  a small  cucumber  pickle  into 

5 or  6 very  thin  slices  from  the 
tip  almost  down  to  the  stem  end 
but  leaving  all  the  slices  attached 
Press  lightly  at  the  stem  end  to 
spread  the  *'fan.” 

STUFFED  PtCKLES  — Fill  cored 
pickles  with  cream  cheese.  Chill 
3 hours  and  slice. 


These  peddles  will  make 
balls  of  cream,  cheese^  litter, 
anchoay  or  fish  butters  and 
pastes 

SUGGESTIONS  FOR 
SALAD  GARNISHES 

Red  or  green  peppers,  cut  into 
thin  strips  or  circles. 

Celery  stuffed  with  a savory 
cheese  mixture,  celery  curls  or 
hearts  of  celery. 

Radishes  cut  into  thin  slices. 
Sliced  tomatoes,  spread  with  sar- 
dine paste,  or  with  horse-radish 
mixed  with  whipped  cream. 

Stalks  of  endive  stuffed  with 
Roquefort  cheese  paste. 

Carrots  shredded  very  fine,  or 
grated. 

Paper-thin  slices  of  onions,  mari- 
nated in  French  dressing  and 
sprinkled  with  paprika  or  chopped 
parsley. 

Asparagus  tips,  marinated  in 
French  dressing  and  ends  dipped 
in  paprika. 

Olives — whole,  green  or  ripe  and 
sliced  stuffed  olives. 

Avocado  rings,  crescents  or  slices. 
Thin  slices  of  a pared,  scored 
cucumber  are  suitable  for  fish 
salads. 

Sieved  hard -cooked  egg  yolks. 
Finely  chopped  hard- cooked  egg 
whites  or  egg  wedges. 
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SALAD  DRESSINGS 


MAYONNAISE 

2 teaspoons  salt 

1 teaspoon  dr/  mustard 
Dash  ca/enne 

2 egg  yolks 

1 pint  olive  or  salad  oil 
'A  cup  cider  and  tarragon 
vinegar,  in  equal  parts 
Combine  dry  ingredients  with  un- 
beaten yolks  in  a mixing  bowl 
and  beat  together  until  stiff. 
Add  part  of  the  oil,  beating  it 
into  the  mixture  drop  by  drop 
at  first,  then  proceeding  more 
rapidly  always  keeping  the  mix- 
ture stiff.  When  it  begins  to 
thicken  add  a little  of  the  vine- 
gar; alternate  the  oil  and  vinegar 
until  blended.  Makes  cups. 
Use  1 cup  Mayonnaise: 
ANCHOVY^Add  2 tablespoons 
anchovy  paste  or  mashed  an- 
chovies. 

APPETIZER— Add  I cup  chili 

You  c<m  make  per/eci  moy- 
onriaige  in  just  a jiffy 


sauce;  I teaspoon  Worcester- 
shire sauce;  I teaspoon  pre- 
pared horse-radish;  2 pickles, 
minced;  1 stalk  celery,  minced; 

1 tablespoon  minced  chives  and 

2 tablespoons  chopped  parsley. 
ASPIC — Beat  Vi  cup  aspic  gela- 
tin (as  it  begins  to  thicken)  into 
mayonnaise  and  chill.  Use 
through  pastry  bag  or  tube  for 
garnishing, 

BAR-LE-DUC— Add  3 table- 
spoons Bar-le-Ouc  and  1 table- 
spoon ferfton  juice. 

CAVIAR — Add  4 tabfespoons 
caviar  and  2 tablespoons  pearl 
onions  or  prepared  horse-radish. 
CHEESE — Add  3 ounces  cream 
cheese  and  2Vk  tablespoons  Cam- 
ernbert  cheese. 

CHIFFONADE^Add  2 table- 
spoons each  chopped  green  and 
red  pepper,  I tablespoon  each 
chopped  0 fives  and  sweet  pickle 
and  I teaspoon  prepared  horse- 
radish. 


COLORED — Red:  for  vegetable 
salads  add  beet  juice  or  cooked 
beet  puree. 

Green:  for  vegetable  salads  add 
cooked  spinach  pur^e,  minced 
parsley  or  concentrated  liquor 
from  boiled  artichokes. 

CORAL — ^Add  mashed  coral  from 
cooked  lobster. 

COTTAGE  CHEESE^Add  % 

cup  cottage  cheese  and  mix  well, 

CRANBERRY— Add  1 cup 

minced  cranberries. 

CRANBERRY  CREAM— Add  1 

cup  cranberry  jelly  and  ^ cup 
vvhipped  cream. 

CREAM  CHEESE— Add  3 ounces 
cream  cheese,  1 tablespoon  lemon 
juice,  3^-  cup  chopped  toasted 
almonds;  fold  in  1 cup  whipped 
cream, 

CURRY — Add  1 teaspoon  curry 
powder  and  Vl  clove  garlic, 
rninced. 

FLUFFY  HORSE-RADISH— Add 

% cup  whipped  cream,  4 table- 
spoons freshly  grour^d  horse- 
radish,  and  4 drops  Tabasco 
sauce. 

FRUIT — Add  3 tablespoons  fruit 
juice,  Vz  cup  confectioners'  sugar 
and  ] cup  heavy  cream,  whipped. 

GARLIC — -Add  1 cup  Carl ic 
French  Dressing.  Beat  well. 

HERB — Add  1 teaspoon  each 
minced  parsley,  tarragon,  water- 
cress, chervil,  chives  and  basil. 
Beat  very  well, 

JELLY  CREAM--^Add  1 cup 
strained  currant  jelly  and  1 cup 
whipped  cream. 

LEMON  CREAM— Add  Vz  cup 
confectioners'  sugar,  Ya  cup 
lemon  juice,  dash  salt  and  1 cup 
heavy  cream,  whipped, 

OLIVE— * Add  16  cup  chopped 
ripe  or  stuffed  olives. 


SALAD  DRESSINGS 


PASTEL  FRUIT-^For  fmW  sal- 
ads* add  red  raspberry  juice  or 
ccKjked  red  raspberry  puree. 
PIMIENTO  CHEESE  — Add  1 
ounce  pimiento  cream  cheese*  2 
tablespoons  chili  sauce  and  Vz 
teaspoon  Worcestershire  sauce. 
ROQUEFORT— Add  2 table- 
spoons Roquefort  cheese,  mashed 
and  I teaspoon  lemon  juice. 

SEA  FOOD — Add  1 cup  chili 
sauce;  3 hard -cooked  eggs, 
chopped;  2 sweet  pickles* 
minced:  cup  chopped  ripe 

olives;  Ya  pound  shredded  crab 
meat,  shrimp  or  lobster* 

SHERRY — Add  1 tablespoon 
sherry  or  grenadine 
STRAWBERRY  CREAM— Add  1 
cup  mashed  fresh  strawberries 
(or  red  raspberries).  Vb  table- 
spoon confectioners'  sugar,  3 
tablespoons  lemon  juice;  fold  in 
1 cup  whipped  cream. 
THOUSAND  ISLAND  DRESSING 
—Add  Vb  cup  chili  sauce*  2 
tablespoons  chopped  stuffed 
olives,  1 teaspoon  chopped  ca^ 
pers*  1 teaspoon  chopped  chives 
TOMATO — Add  1 cup  chopped 
fresh  tomatoes,  dash  of  salt  and 
] teaspoon  chopped  chives. 
Three  tablesjx>ons  diced  cucum- 
bers may  be  added 
WHIPPED  CREAM— Fold  may- 
onnaise into  1 cup  whipped 
cream, 

WHITE  WINE— Add  Va  cup 
fresh  strawberries  or  raspberries; 
Va  cup  chopped  pecans,  toasted 
almonds  or  pistachios;  2 table- 
spoons each  fruit  juice  and  white 
wine* 

FROZEN  LIME 
MAYONNAISE 

1 cup  Mayonnaise 

Vs  cup  heavy  cream,  whipped 
Z tablespoons  lime  Juice 

2 tablespoons  sugar 


Combine  mayonnaise  with 
whipped  cream;  add  fruit  juice 
and  sugar.  Freeze  either  in  re- 
frigerator tray  or  in  small  molds. 
Serve  with  fruit  salads.  Serves  6. 

EGGLESS 

MAYONNAISE 

Yi  teaspoon  salt 
Yk  teaspoon  confectioners'  sugar 
!4  teaspoon  dry  mustard 
Ya  teaspoon  paprika 
Dash  cayenne 
I tablespoon  vinegar 
1 tablespoon  lemon  juice 
Ya  cup  chilled  evaporated  milk 
1 cup  chilfed  olive  or  salad  oil 

Beat  first  & ingredients  with  ro- 
tary egg  beater  until  well  blend- 
ed. Add  Vb  cup  oil  and  beat 
well.  Add  another  ]/b  cup  oil  and 
beat.  Add  the  remaining  oil  and 
beat  again.  Serve  the  dressing 
shortly  after  making.  Makes 
about  1 cups. 

LEMON 

MAYONNAISE 

1 egg  yolk,  Ya  cup  lemon  juice 
% cup  sweetened  condensed  milk 
Ya  cup  olive  or  salad  oil 
Y2  teaspoon  salt 
I teaspoon  dry  mustard 

Beat  well  until  mixture  thickens. 
Add  Ya  cup  more  lemon  juice 
for  a more  tart  flavor.  Makes 
1|4  cups. 


Place  the  dretstng  bowl  at 
the  side  to  emphasize  the 
salad  arrangement 

HAWAHAN 

HOLLANDAISE 

!4  cup  butter 
3 eggs  yoJks 

IY2  tablespoons  lemon  juice 
1 teaspoon  silt 
Va  teaspoon  pepper 
^ cup  unsweetened  canned 
pineapple  juice 

Cream  butter,  add  egg  yolks  1 
at  a time  and  beat  well.  Add 
lemon  juice,  salt  and  pepper* 
Just  before  serving  add  hot  pine- 
apple juice,  a little  at  a time, 
beating  constantly.  Cook  in  top 
of  double  boiler,  stirring  con- 
stantly* until  sauce  thickens  like 
boiled  custard.  Makes  1 cups. 


FROZEN  TOMATO 
MAYONNAISE 

4 tomatoes,  peeled  and  chopped 
1 teaspoon  minced  onion 
1 cup  Mayonnaise 
!4  teaspoon  salt.  Dash  cayenne 

Combine  all  ingredients;  pour 
mixture  into  freezing  tray  of 
refrigerator  and  freeze  without 
stirring.  Serve  in  the  hollow  of 
a peeled  half  avocado  garnished 
with  salad  greens.  Serves  6. 
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SALAD  DRESSINGS 


COOKED  SALAD 
DRESSING 

1 tablespoon  sygar 

2 teaspoons  dry  mustard 
1 teaspoon  salt 

Vs  teaspoon  cayenne 
% cup  salad  oil,  1 egg 
V4  cup  vinegar 

3 tabtespooiis  tornstarcli 

1 cup  cold  water 

Corrbfne  first  7 ingredients  in  a 
bowl,  but  do  not  beat.  Combine 
cornstarch  and  cofd  water  and 
stir  until  thoroughly  mixed.  Cook 
over  low  heat  stirring  constantly, 
until  mixture  boils  and  becomes 
clear.  Remove  from  heat  and 
continue  stirring  for  about  3 
minutes.  Pour  hot  mixture  into 
ingredients  in  bowl  and  beat  vig- 
orously with  a rotary  beater  until 
smooth.  Chill.  Makes  2 cups. 

CHICKEN  LIVER 
DRESSING 

4 cooked  chicken  livers 
4 hard-cooked  egg  yolks 

3 teaspoons  prepared  mustard 
V4  teaspoon  salt 
Dash  pepper 

V4  cup  olive  or  salad  oil 

2 teaspoons  red  wine  vinegar 
2 tablespoons  red  wine 


Rub  livers  and  cooked  egg  yofks 
through  a sieve,  add  seasonings 
and  mix  to  a pasta.  Add  oil,  drop 
by  dropj  blending  well,  then  vine- 
gar and  wine.  Toss  with  greens 
in  salad  bowl.  Makes  1 cup. 

SOUR  CREAM 
COOKED  DRESSING 

3  tablespoons  tarragon  vinegar 
1 cup  cider  vinegar 
1 tablespoon  lemon  juice 
3 eggs 

3 tablespoons  sugar 
1 tablespoon  dry  mustard 
1 teaspoon  salt 
I tablespoon  celery  salt 
Dash  cayenne 

3 tablespoons  melted  butter 
!4  cup  sour  cream 

Scafd  vinegars  and  temon  juice. 
Beat  eggs  with  sugar,  mustard, 
salt,  celery  salt,  and  cayenne. 
Add  hot  vinegar  and  simmer  until 
thickened,  stirring  constantly. 
Remove  from  heat,  add  melted 
butter  and  beat  until  smooth. 
Add  sour  cream  and  beat  again. 
Makes  about  2 cups. 

Make  your  own  »alad  and 
dresA  it  from  the  center 
bowl 


COOKED  DRESSING 
FOR  FRUIT  SALAD 

V2  cup  sugar 
V2  teaspoon  dry  mustard 
V2  teaspoon  salt 
Vk  cup  vinegar 
6 egg  yolks  or  3 whole  eggs 
2 tablespoons  butter 

Connbine  sugar,  mustard,  salt  and 
vinegar,  and  heat  to  boiling. 
Pour  over  wefi  beaten  yolks,  stir* 
ring  constantly.  Cook  until  thick- 
ened, beating  with  rotary  egg 
beater.  Add  butter.  Just  before 
sending  add  Vi  cup  heavy  cream, 
whipped,  or  thin  with  cream  or 
miJk.  Do  not  dilute  the  vinegar. 
Makes  1 Vk  cups. 

AVOCADO  DRESSING 

2 tablespoons  lemon  juice 

4 tablespoons  evaporated  milk 
V2  teaspoon  salt 

1 teaspoon  prepared  mustard 

5 drops  Tabasco  sauce 
I cup  sieved  avocado 

Beat  lernon  juice  and  milk  to- 
gether thoroughly;  add  seasonings 
and  blend,  Seat  in  avocado  until 
thick  and  creamy.  Serve  with 
tomato  or  vegetable  salads. 
Makes  about  1 H cups  dressing. 


SALAD  DRESSINGS 


FRENCH  DRESSING 

1 cup  olive  or  s^lad  oil 
14  cop  vinegar 

teaspoon  salt 
Few  grains  cay^enne 
14  teaspoon  white  pepper 

2 tablespoons  chopped  parsley 

Combine  and  beat  or  shake  thor* 
oughly  before  using.  Makes  1 !4 
cups. 

Variations  using  1 cup  French 
Dressing  as  a foundation: 
ANCHOVY— Adi  2 tablespoons 
anchovy  paste  or  mashed  an- 
chovies and  1 tablespoon  pear! 
onions. 

CAPER — ^Add  cup  minced 
capers. 

CHIFFONADE— Add  I table- 
spoon each  chopped  beets, 
chopped  chives  and  chopped 
hard<ooked  eggs. 

CHIVE— Add  1 tablespoon 
chopped  chives,  minced  shallot 
or  onion. 

COTTAGE  CHEESE— Add  3 
tablespoons  cottage  cheese  and 
1 tablespoon  chopped  chives. 
CUCUMBER — Add  3 tablespoons 
grated  cucumber  and  I table- 
spoon chopped  chives. 

FINES  HERBES— Add  1 table- 
spoon each  minced  parsley,  wa- 
tercress, chervil  and  basil. 
GARLIC- Rub  bowl  with  crushed 
dove  garlic. 

CINCIR  ALE— Use  2 table- 
spoons each  vinegar  and  ginger 
ale. 

HORSE-RADISH— Add  I tea- 
spoon prepared  horse-radish. 
INDIA — Add  2 tablespoons  chut- 
ney, 2 chopped  hard-cooked  eggs 
and  14  teaspoon  curry  powder. 
MUSTARD — Add  2 teaspoons 
prepared  mustard  to  Garlic 
French  Dressing. 

PEARL  ONION— Add  2 table- 
spoons pearl  onions. 


ROQUEFORT— Add  cup  soft 
Roquefort  cheese,  crumbled  first 
and  creamed  with  2 tablespoons 
French  dressing. 

TARRAGON— Use  14  cup  tar- 
ragon vinegar. 

TOMATO — Add  I cup  tomato 
juice;  Vi  clove  garlic,  minced; 
and  1 tablespoon  confectioners' 
sugar. 

VINAIGRETTE— Add  1 table- 
spoon chopped  chives,  1 table- 
spoon chopped  sweet  pickles  and 
I teaspoon  chopped  capers. 
WHITE  WINE— Use  14  cup 
white  wine  vinegar 
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Shake  French  drefting  $peil 
and  terse  It  m a b&wl 
lehich  matchet  ^aur  salad 
plates 

LEMON  FRENCH 
DRESSING 

Vs  cup  olive  ur  silid  oil 
Vx  cup  lemon  Juke 
Vz  teespoon  salt 
Few  grains  cayenne 
2 tablespoons  sugar  or  honey 

Combine  all  ingredierits  and 
shake  well  before  using.  Makes 
1 cup.  See  variations  page  48. 


SALAD  DRESSINGS 


'1  ' 


With  iruit  or  fish  salads 
serve  the  dressing  in  a pine- 
apple bawl  when  you  can 


VarJations  using  1 cup  Lemon 
French  Dressing  as  a foundation: 

CREAM  CHEESE  GINGER— Beat 

(n  2 tablespoons  each  cream 
cheese  and  chapped  ginger. 
CRYSTALLIZED— Fold  into 
French  dressing  2 cups  fruit  gel- 
atin just  as  it  begins  to  thicken; 
chiff,  Whip  well 

FRUIT— Use  2 tablespoons  each 
lemon,  lime,  pineapple  and  or- 
ange juice  instead  of  Yi  cup 
lernon  juice, 

GRAPEFRUIT— Use  Va  cup 

grapefruit  juice  instead  of  Va  cup 
lemon  juice  and  reduce  sugar  to 
1 teaspoon. 

LIME — Use  Va  cup  lime  juice 
instead  of  Va  cup  lemon  juice. 

MARASCHINO— Add  1 table- 
spoon chopped  toasted  alraonds 
and  1 tablespoon  minced  mara- 
schino cherries. 

MINT— Add  2 tablespoons 
chopped  mint. 

ORANGE— Use  Va  cup  orange 
juice  for  Va  cup  lemon  juice 
and  reduce  sugar  to  I teaspoon. 


PINEAPPLE— Use  Va  cup  pine- 
apple juice  instead  of  cup 
lemon  juice  and  reduce  sugar  to 

1 teaspoon. 

RUBY— Add  2 tablespoons  gren- 
adine or  maraschino  cherry  juice 
and  reduce  sugar  to  1 teaspoon. 

WHIPPED  CREAM 
DRESSING 

% cup  sugar 

2 tablespoons  flour 
2 eggs,  beaten 

2 tablespoons  salad  oil 

3 tablespoons  lemon  juice 

4 tablespoons  orange  juice 

1 cup  pineapple  juice 

Vz  cup  heavy  cream,  whipped 

Combine  sugar  and  flour  in  top 
of  double  boiler;  add  remaining 
ingredients  except  cream  and 
cook  until  th  ickened,  st  i rri  ng 
constantly.  When  cool  fold  in 
whipped  cream.  Makes  2 cups. 
GINGER — Add  3 teaspoons 
chopped  crystallized  ginger* 

SOUR  CREAM 
DRESSING 

2 hard-cooked  egg  yolks 
1 cup  sour  croam 

I teaspoon  lemon  Juice 
14  teaspoon  sugar 
Dash  each  salt  and  pepper 

Press  yolks  through  a sieve  and 
beat  into  sour  cream.  Beat  in 
lemon  juice,  sugar  and  season- 
ings. Makes  1 Va  cups. 

COTTAGE  CHEESE 
DRESSING 

Vz  cup  cottage  cheese 
Vz  cup  evaporated  milk 
!4  cup  lemon  juice 
1 tablespoon  honey  or  sugar 
Vz  teas  peon  salt 
Dash  paprika 

1 tablespoon  chopped  chives 

Beat  all  ingredients  together  un- 
til smooth.  Makes  P/a  cups* 


CUCUMBER  CREAIH 
DRESSING 

2 tablespoons  lemon  juice 

1 cup  heavy  cream»  whipped 

Dash  cayenne 

Va  teaspoon  salt 

Dash  white  pepper 

% cup  grated  cucumber,  drained 

Stir  lemon  juice  gradually  into 
whipped  cream;  add  seasoninp 
and  cucurnber.  Serve  with  fish 
or  aspic.  Serves  12. 

CUCUMBER  DRESSING— Use  Vk 
cup  mayonnaise  with  Vz  cup 
whipped  cream. 

HORSE-RADISH 
CREAM  DRESSING 

1 cup  heavy  cream 
1 tablespoon  lemon  juke 
1 tablespoon  tarragon  vinegar 
1 tablespoon  red  wine  vinegar 

3 tablespoons  grated  horse-radish 
Dash  salt 

Dash  sugar 

Va  teaspoon  prepared  mustard 

Whip  cream;  add  lemon  juice 
and  vinegar  gradually,  and  Stir  in 
season ir^gs.  Serve  with  tomato 
jelly,  mixed  greens,  or  cofd  meats. 
Makes  2 cups. 

Add  2 feblespoons  grated  cu- 
cumber. 

PINEAPPLE  CREAM 
DRESSING 

3  egg  yolks 
!4  cup  sugar 
5 tablespoons  lemon  juke 
Vz  cup  pineapple  juice 
Dash  salt 

Vk  cup  heavy  cream,  whipped 

Beat  egg  yolks  and  sugar  togeth- 
er, add  fruit  juices  and  saft  and 
cook  in  top  of  double  boiler  until 
mixture  thickens.  Cool  and  fold 
in  whipped  cream.  Makes  1 14 
cups, 

ORANGE  CREAM“-»Use  orange 
juice  in  place  of  pineapple. 
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No.  7 — SALADS.  There  is  magic  in  salads  that  makes  them  irre- 
sistible“and  the  500  salad  sensations  in  this  great  book 
have  made  it  one  of  the  prime  favorites  of  the  series* 

No.  8 — MEAT.  250  recipes  that  include  every  imaginable  way  to 
serve  meat,  with  the  pertinent  inforrhacion  that  is  essential 
for  best  results. 

No.  9 — l iSH*  A remarkable  handbook  that  tells  everything  about 
buying,  preparing,  cooking,  and  serving  fish  of  all  kinds. 
More  than  250  different  recipes. 

No.  10—  EGGS.  A grand  collection  of  500  new  and  unusual  egg 
dishes,  as  well  as  all  the  time- honored  favorites. 

No.  1 1 — FRESH  VEGETABLES,  250  recipes,  with  plenty  of  prac- 
tical information  about  selections  and  preparing. 

No.  12—  DESSERTS.  This  book  is  irresistible;  it  is  packed  with 
250  wonderful  surprises  thar  make  it  the  most  delightful 
dessert  help  ever  written. 

No*  13  — POTATOES*  A remarkable  Uiok  that  lifts  potatoes  from 
the  commonplace.  250  different  recipes* 

No*  14 — SANDWICHES*  An  endles  variety  of  all  kinds  of  sand- 
wiches for  ail  occasions.  500  ideas  arc  included. 

No.  IS  — CANDY.  A book  that  is  reviving  the  art  and  fun  of  home 
candy-making.  230  recipes — easy  and  inexpensive. 

No.  T6 — REFRIGERATOR  DESSERTS,  A fascinating,  exciting 
book  of  250  luscious  new  treats  that  will  start  you  tm  a 
spree  of  wonderful,  home-style  chilled  desserts. 

17— THE  COOKIE  BOOK.  250  tasty  tidbits  that  will  make 
your  cisokie  jar  the  most  popular  in  the  neighborhood. 

No*  18—  DAIRY  DISHES.  Packed  with  300  new  menu-ideas  to 
bring  extra  nourishment  to  every  meal. 

No*  19  - BREADS,  BISCUITS,  AND  ROLLS.  Home  baking  is  fun, 
e.specially  with  these  250  recipes  to  show  you  how. 

No*  20  - SAUCES,  GRAVIES,  AND  DRESSINGS,  250  interesting 
dressings  and  sauces  to  enliven  your  meals* 

No.  21  — MEALS  FOR  TWO.  For  young  marrieds  and  small  fami- 
lies. Shows  how  to  cook  without  waste. 

No.  22—  DISHES  FOR  CHILDREN,  Approximately  200  recipes 
and  menus  char  give  a wide  selection  of  the  healthful, 
nourishing  foods  chat  ate  important  in  a child's  diet. 

No*  23-  FACTS  ABOUT  FOOD.  A complete  handbook  of  2,000 
culinary^  facts  that  belongs  in  every  kitchen. 

No,  24  — MENUS.  Contains  twelve  monthly  sections,  with  day-by- 
day  menus  that  plan  meals  every  day  in  the  year, 

BINDER  — Also  available  is  a beautifully  designed,  loose  leaf  bind- 
er to  hold  the  complete  set  of  books. 
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